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THE EXPERIENCED. 


Engliſh Houſekeeper, 


FOR. THE USE AND EASE OF 


Ladies, Houſekeepers, Cooks, &c. 


Written purely from PRACTICE; 


DEDICATED TO THE 


Hon, Lady ELIZABETH WARBURTON, 


Whom the Author lately 


ſerved as Houſekeeper. 


Conſ/ting of ſeveral Hundred Ox16G1nal RECElPTS, moft of hich never 
| appeared in print. $ 


PART I, Lemon Pickle, Browning 


for all Sorts ot made Diſhes, Soups, 
Fiſh, plain Meat, Game, made 
Diſhes, both hot and cold, Pies, 
Puddings, &c. 
PART II. All Kinds of Confec- 
tionary, particularly the Gold 
and Silver Web for covering of 
Sweetmeats, and a Deſert of 
Spun Sugar, with Directions to 
ſet out a Table in the moſt ele- 


gant Manner, and in the mo- 4 


1 
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dern Taſte, Floating Iflands, 
Fiſh Ponds, Tranſparent Püud- 
diags, Prilles, Whips, &. 
PART III. Pickling, Pottung, and 
Collaring, Wines, Vigegars, 
Catchups, Diſtilling; with two . 
moſt valuable Receipts, one for 
refining Malt Liquors, the; other 
for curing Acid Wines, and 2 
correct Liſt of every Thing in 
Seaſon for every Month in the 
Year. | 
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TO THE HONOURABLE 


LADY ELIZABETH WARBURTON. 


ERMIT me, honoured Madam, to 
lay before you a work, for which 
I am ambitious of obtaining your Lady- 
{hip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the Art of Cookery ever fince I 
left your Ladyſhip' s family, and have 
often ſolicited me to publiſh for the in- 
ſtruction of their houlekeepers. 

As Iflatter myſelf I had the „ 
of giving latisfaction, during my ſervice, 

Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 

endeavours for the ſervice of the ſex be 
honoured with the favourable opinion of 
ſo good a judge of propriety and elegance 
as your Ladyſhip. 

I am not vain enough to propoſe 
adding any thing to the Experienced 

| 2 
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DEDICATION. 


Houſckeeper, but hope theſe receipts 
(written purely from practice) may be of 
uſe to young perſons who are willing to 
improve themſelves. - 
I rely on your Ladyſhip's loa: 
and whatever Ladies favour this Book 
with reading it, to excuſe the plainneſs 
of the ſtyle; as, in compliance with the 
deſire of my friends I have ſtudied to 
expreſs my ſelf ſo as to be underſtood by 
the meaneſt capacity, and think myſelf 
happy in being allowed the honour of 
ſubſcribing, 5 


* 


Your Ladyſhip's _ 
Moſt dutiful | 
Moſt obedient 
And moſt humble Servant, 


S 


r — 
— „ 


ELIZABETH RAFFALD. 


FLY _ 1 Keel #$a EM - as. 1 


N. 


| Prefac to the if E dition 


"HEN, I reflect upon the number of books 

already in print upon this ſubje&, and 
with what contempt they are read, I cannot but 
be apprehenſive that this may meet the fame fate 
with ſome, who will cenſure before they either 


ſee it or try its value. 


Therefore the only favour I have to beg of the 
public is, not to cenfure my work before the) 
have made trial of ſome one receipt, which I am 
perſuaded, if carefully followed, will anſwer their 
expectations; as I can faithfully aſſure my friends, 


that they are truly written from my own experi- 
ence, and not borrowed from any other author, 


nor gloſſed over with hard names, or words of 
high ſtyle, but written in my own plain language, 
and every ſheet carefully peruſed as it came from 
the preſs, having an opportunity of having it 
printed by a neighbour, whom I can rely on do- 
ing it the ſtricteſt juſtice, without the leaſt altera- 
tion. 

The whole work being now completed to my 
wiſhes, I think it my duty to render my moſt 
ſincere and grateful thanks to my moſt noble and 
worthy friends, who have already ſhewn their 
good opinion of my endeavours to ſerve my ſex, 
by raiſing me fo large a ſubſcription, which far 
exceeds my expettations.—l have not only been 
honoured by having above eight hundred of their 
names inſerted in my ſubſcription, but alſo have 
had all their intereſt in this laborious undertaking 
which I have at laſt arrived to the happineſs of 
compmenngs though at the expence of my health, 


5 by 


[i ] 


by being too ſtudious, and giving too cloſe appli- 


cation. 
The only anxious wiſh I have left is, that my 


worthy friends may find it uſeful in their fami- 


lies, and be an inſtructor to the young and 1 igno- 
rant, as it has been my chiefeſt care to write in 


as plain a ſtyle as poſſible, ſo as to be underſtood 


by the weakeſt capacity. 


J am not afraid of being called extravagant, if © 


my reader does not think that I have erred on 
the frugal hand. 

I have made it my ſtudy to pleaſe both the 
eye and the palate, without uſing pernicious 
things for the lake of beauty. 


And though I have given ſome of my diſhes _ 
French names, as they are only known by thoſe 


names, yet they will not be found very expenſive, 
nor add compoſitions but as plain as the nature 
of the diſh will admit of, 

The receipts tor the confectionary are ſuch as 
I daily fee in my own ſhop, which any lady may 


examine at pleaſure, as I ſtill continue my beſt. 


endeavours to give ſatisfaction to all who are 
pleaſed to favour me with their cuſtom. 
It may be neceſſary to inform my readers that 
I have ſpent fifteen years in great and worthy fa- 
milies, in the capacity of a Houſekeeper, and had 
an opportunity of travelling with them; but find- 
ing the common ſervants generally ſo ignorant in 
dreiſing meat, and a good cook fo hard to be met 
with, put me upon ſtudying the art of Cookery 
more than perhaps! other wife ſhould have done; 
always endcav ouring to join economy with neat- 
neſs and elegance, being ſenſible what valuable 
| qualiſications 


[i 


qualifications theſe are in a houſekeeper or cook ; 
lor of what uſe is their {kill, if they put thaw 
maſter or lady to an immoderate expence in dreſ- 
ſing a dinner for a ſmall company, when at the 
ſame time a prudent manager would have dreſſed 
twice the number of diſhes for a much renter, 
company, at half the coſt. 
have given no directions of cullis, as I have 
found by experience, that lemon-pickle and 
owning anſwers both tor beauty and taſte (at 
1 triffing expence) better than cullis, which is 
-x<travagant ; for had I known the uſe and value 
f thoſe two receipts when I firſt took upon me 
' part and duty of a houſekeeper, it would 
ave faved me a great deal of trouble in making 
gravy, and thoſe I ſerved a deal of expence. « 
The number of receipts in this book are not fo. 
numerous as in ſome others, but they are what 
will be found ufefnl and ſufficient for any gentle- 
man's family—neither have I meddled with phy- 
'ical receipts, leaving them to the phyſicians ſupe- 
or judgment, whaie proper province they are. 


Deſcription 


Deſcription of the PLATE. 


IHE Plate is the deſign of three ſtove-fires for the kitchen, thai 
will burn coals or embers inſtead of charcoal, (which I always 
found expenſive, as well as pernicious to the cooks) and will carry off 
the imoke of the coals and ſteam, and {mell of the pots and ſtew- 
— the coals are burnt in caſt-iron pots, flat at the bottom, with 
ars. 
AA, Fronts of the ſtove. 

BB, Top of the ſtove, which is covered all over with caſt iron. 

CC, Stove- pots in which the fire is made. 

D, Tue form of the pot, with two vents caſt in them, ſix inches 
deep at the top, and three wide, as expreſſed at HH in the pot, and 
to let the ſmoke through at H's in the flues, 

EE, Carried from the fire through the back wall to the kitchen 
chimney, as expreſſed in the lower plan. 1 

FF, Back Wall. 

G. The chimney breaſt, betwixt which * the back wall the FIRE 
riſes and goes off into the kitchen chimney by a vent made into it. 

HH, Vents in the pot. 

II, Dranghts for the fires, and to receive the aſhes. 

The ſcale will give the dimenſions, 


—— 


— 
— —— 


— — — — 


— — — 


j 


yi 
it 


-$— —4 
— 
2 


| 


1 
: 
1 
4 


iin n 


$ 
1 
11100 
FOES 
Ty 


. 


* 


nne 


Aan 


—— won ion nn ney) meer ens. 


_ 


THE EXPERIENCED 


CHAP I. 
Obſervations on Soups. 


HEN you make any kind of ſoups, 
particularly portable, vermicelli, or 
| brown-gravy ſoup, or any other that has roots 
or herbs in, always obſerve to lay .your 
meat in the bottom of your pan, with a good 
lump of butter; cut the herbs and roots 
ſmall, lay them over your meat, cover it cloſe, 
fer it over a very flow fire, it will draw all 
the virtue out of the roots or herbs, and turn 
It to a good gravy, and give the ſoup a very _ 
different flavour from putting water in at the 
firſt: when your gravy is almoſt dried up, fill 
your pan with water, when it begins to boil 
take off the fat, and follow the directions of 
your receipt- for what ſort of ſo'-5 you are ma- 
king: when you make old p-...-ſoup take ſoft 
water ; for green peas hard is the beſt, it keeps 
the peas a better colour : when you make any 
white ſoup don't put in cream till you take it off 
the fire; always diſh up 70 ſoups the laſt 
B "_ e 
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thing ; if it be a gravy ſoup it will {kin over if 
you let it ſtand; if it be a peas ſoup it often ſet- 
tles, and the top looks thin. 


To maße . BLE SOUP for Travellers. 


TAKE three large legs of veal and one of 
beef, the lean part of half a ham, cut them in 
pieces, put a quarter of a pound of butter at the 
bottom of a large cauldron, then lay in the meat 
and bones, with four ounces of anchovies, two 
ounces of mace, cut off the green leaves of five or 
ſix heads of celery, waſh the heads quite clean, cut 
them ſmall, put them in with three large carrots 
cut thin, cover the cauldron cloſe, and ſet it over 
a moderate fire; when you find the gravy begins 
to draw, keep taking it up till you have got it all 
out, then put water in to cover the meat, ſet 
it on the fire again, and let it boil flowly for 
four hours, then ftrain it through a hair-ſieve 
into a clean pan, and let it boil three parts away, 
then ſtrain the gravy that you drew from the 
meat into the pan, let it boil gently, (and keep 
ſcumming the fat off very clean as it riſes) till it 
looks thick hke glue; you muſt take great care 
when it is near enough that it does not burn; put 
in Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand till the next day, and cut it out 
with round tins a little larger than a crown- 
piece; lay the cakes on diſhes, and ſet them in 
the ſun to dry; this ſoup will anſwer beſt to be 
made in froſty weather; when the cakes are dry, 
put them in a tin-box, with writing-paper be- 

twrixt; 
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twixt every cake, and keep them in a ary Place, 
This i is a very uſeful ſoup to be kept in gentle- 


men's families, for, by pouring a pint of boiling 


water on one cake, and a little ſalt, it will make 
a good baſon of 'broth. A little boiling water 
poured on it will make gravy for a turkey or a 


fowl ; the longer it is kept the better. NM. B. Be 


careful to keep turning the cakes as they dry. 


To make a TRANSPARENT Soup. 
TAKE a leg of veal, and cat off the man 


as thin as you can; wh you have cut off 
all the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 


the bones at the top, with a bunch of ſweet herbs, 
a quarter of an ounce of mace, half a pound. 


of Jordan almonds, blanched and beat fine, 


pour on it four quarts of boiling water, let it 


ſtand all night by the fire covered cloſe; the 


next day put it into a well-tinned ſfauce-pan, and 


let it boil flowly till it is reduced to two quarts; 
be ſure you take the ſcum and fat off as it riſes, 


all the time it is boiling; ; ftrain it into a punch- 


bowl, let it ſettle for two hours, pour it into a 


clean ſauce-pan, clear from the ſediments, if any 


at the bottom; have ready three gunces of rice 
boiled in water; if you like vermicelli better, 
boi] two ounces ; when enough, put it in, and 


ſerve it up. 


To make a Hare Sovs. 
cur a large old hare in ſmall pieces, and 


put it in a mug, with three blades of mace, a 


B 2 little 


. THE EXPERIENCED 


little ſalt, two large onions, one red herring, ſi 1 
morels, half a pint of red wine, three quarts o 
water, bake it in a quick oven three hours, 
then ſtrain it into a toſſing- pan, have ready 
boiled three ounces of French barley, or ſago, 
in water; ſcald the liver of the hare in boiling 
water two minutes; rub it through a hair-ſieve 
wieith the back of a wooden ſpoon, put it into 
the ſoup with the barley or ſago, and a quarter 
of a pound of butter, ſet it over the fire, keep 
ſtirring it, but do not let it boil: if you do not 
like liver, put in criſped bread, ſteeped in red 
wine. This is a rich ſoup, and proper for a 
large entertainment; and where two. ſoups are 
required, almond or onion ſoup for the top, 5 
he hare ſoup for the bottom. 


7 0 male a rich VERMICELLI Sour. 


INTO a large toſſing-pan put four ounces of 
butter, cut a knuckle of veal and a ſcrag of 
mutton into ſmall pieces, about the ſize of 
walnuts; flice in the meat of a ſhank of ham, 
with three or four blades of mace, two or 
three carrots, two parſnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or five heads of celery waſhed clean, a bunch 
of ſweet herbs, eight or ten morels, and an an- 
chovy, cover the pan cloſe up, and ſet it over a 
flow fire, without any water, till the gravy is 
drawn out of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
ſame pan, and take care it does not burn, then 
pour in four quarts of water, let it boil gently, 
till it is waſted to three pints, then ſtrain it, and 

put 


G_ . OH TT 


ENGLISH HOUSEKEEPER && 5 


put the other gravy to it, ſet it on the fire, add 
to it two ounces of W cut the niceſt. 


part of a head of celery, Chyan pepper and ſalt 
to your taſte, and let it boil for four minutes; 


if not a good colour, put in a little browning, 
lay a ſmall French roll in the ſoup diſh, pour in 


the ſoup upon it, and lay {ome of the vermicelli 
over it. 


To make an Ox-CH EEK Sour. 


FIRST break the bones of an ox cheek, and 


waſh it in many waters, then lay it in wa-m 
water, throw in a little ſalt to fetch out the 
ſlime, waſh it out very well, then take a large 
ſtew-pan, put two ounces of butter at the bot- 


tom of the pan, and lay the fleſh ide of the cheek 


down, add to it half a pound of a ſhank of ham 


cut in flices, and four heads of celery, pull off 


the leaves, waſh the heads clean, and eut them 


in with three large onions, two carrots, and one 


parſnip ſliced, a few beets cut ſmall, and three 
blades of mace, ſet it over a made fire a 


quarter of an hour; this draws the. virtue from 
the roots, Which gives a pleaſant ſtrength to the. 


gravy. | 

I have made a good gravy by this method 
with roots and butter, only adding a little 
browning, to give it a pretty colour: when the 
head has ſimmered a quarter of an hour, put to 
it fix quarts of water, and let it ſtew till it is re- 
duced to two quarts ; if you would have it eat 
like ſoup, ftrain and take out the meat and 
other ingredients, and put in the white part of a 


head of celery cut in {mall pieces, with a little 
| B 3 | browning. 
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browning to make it a fine colour, take two 
ounces of vermicelli, give it a ſcald in the ſoup, 
and put the top of a French roll in the middle 
of a tureen, and ſerve it up. | 

If you would have it eat like ſtew, take up 
the face as whole as poſſible, and have ready cut 
in ſquare pieces a boiled turnip and carrot, a ſlice 
of bread toaſted, and cut in ſmall dices, put in a 
little Chyan pepper, and ſtrain the ſoup through 


a hair-fieve upon the meat, carrot, turaip, and 


bread, to ſerve it up. 


Jo make ALMOND SouP. 


TAKE a neck of veal and the fcrag end of 
a neck of mutton, chop them in ſmall pieces, put 
them in a large toſhng-pan, cut in a turnip, 
with a blade or two of mace, and five quarts of 
Water, ſet it over the fire, and let it boil gently 
till it is reduced to two quarts, ſtrain it through 
a hair-ſieve into a clear pot, then put in ſix 
ounces of almonds, blanched and beat fine, half 
a pint of thick cream, and Chyan pepper to your 
taſte, have ready three ſmall French rolls, made 
for that purpoſe, the ſize of a ſmall tea-cup; if 
they are larger they will not look well, and 
drink up too much. of the ſoup ; blanch a few 
Jord an almonds, and cut them length- ways, ſtick 
them round the edge of the rolls, ſlant-ways, 
then ſtick them all over the top of the rolls: and 
put them in the tureen; when diſhed up, pour 
the {cup upon the rolls ; ; theſe rolls look like a 


hedge-hog: ſome French cooks give this ſoup 


the name of © Hedge-hog Nw 
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ENGLISH HOUSEKEEPER. 
To make Sour d-Reine. | 


TAKE a knuckle of veal and three or four 
ounds of lean beef, put to it ſix quarts of water, 
with a little ſalt, when it boils ſcum it well; then 
put in fix large onions, two large carrots, a 
head or two of celery, a parſnip, one leek, and 
a little thyme, boil them altogether till the meat 


is boiled quite down, then ſtrain it through a hair- 


eve, and let it and about half an hour, then 
ſcum it well, and clear it off gently from the ſett- 
lings into a clear pan; boil half a pint of cream, 
and pour it on the crumbs of a halfpenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poſlible, 
putting in now and then a little cream, to pre- 
vent them from olling ; then take the yolks of 
{ix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine; 
then make your broth hot, and pour it to your 
almonds, ſtrain it through a fine hair-ſieve, rub- 
bing it with a ſpoon till all the goodneſs is gone 
through into a ſtew- pan, and add more cream to 
make it white; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth as it riſes, 
ſoak the tops of two French rolls in melted but- 


ter in a ſtew-pan till they are criſp, but not 
brown, then take them out of the butter, and 


lay them on a plate before the fire; and a 
quarter of an hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 


your ſoup on the fire, keep ſtirring it till ready 


to boil, then pour it into your tureen, and ſerve 
B 4 it 
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it up hot ; be ſure you take off all the fat off the 
broth before you put it to the almonds, or it will 
ſpoil itz and take care it does not curdle. 


Jo make ONION Sour. 


BOIL eight or ten large Spaniſh onions in 

milk and water, change it three times, when 
they are quite ſoft rub them through a hair 
ſieve, cut an old cock in pieces, and boil it for 
gravy, with one blade of mace, ſtrain it, and 
pour it upon the pulp of the onions, boil it 
gently with the crumb of an old penny loaf, 
grated into half a pint of cream; add Chyan 
pepper and ſalt to your taſte; a few heads of 


aſparagus or ſtewed ſpinage both make it eat 


well and look very pretty: grate a cruſt of 
brown bread round the edge of the diſh. 


To make Wulrz ONION Soup. 


TAKE thirty large onions, boil them in five 
quarts of water, with a knuckle of veal, a blade 
or two of mace, and a little whole pepper; when 
your onions are quite ſoft take them up, and rub 


them through a hair-ſieve, and work half a 


pound of butter with flour in them ; when the 
meat is boiled ſo as to leave the bane: {train the 
liquor to the onions, and boil it gently for half 


an hour, ſerve it up with a coffee-cup full of 
cream, and a little ſalt ; be ſure you ſtir it when 


you put in the flour and butter, for fear of its 
burning. 


e 5 To 
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755 male BROwx ONION SOUP. 


SKIN and cut round-ways I in flices ſix lewis 
Spaniſh onions, fry them in butter till they are 


a nice brown, and very tender, then take them 


out, and lay them on a hair- ſieve, to drain out the 
butter ; when drained, put them in a pot, with 
five quarts of boiling water, boil them one hour 

and ſtir them often, then add pepper and ſalt to 
your taſte, rub the crumbs of a penny loaf 


through a colander, put it to the ſoup, ſtir it 


well, to keep it from being in lumps, and boil it 
two hours more ; ten minutes before you ſend it 
up beat the yolks of two eggs, with two. ſpoon- 
fuls of vinegar, and a little of the ſoup, pour it 
in by degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chooſe it.— 


N. B. It is a fine ſup, and will keep three or 
"OY days. 5 


To make GREEN-PREAS Soup. 


SHELL a peck of peas, and boil them in 
ipring water till they are ſoft, then work them 
through a hair-ſieve, take the water that your 
peas were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, 
a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a half; 
then ſtrain the gravy into a bowl, and mix it 
with the pulp, and put in a little juice of ſpi- 
nage, which muſt be beat and ſqueezed through 
a cloth, put in as much as will make it look a 


pretty 


b 
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pretty colour, then give it a gentle boil, which 


will take off the taſte of the ſpinage, flice in the 


whiteſt part of a head of celery, put in a lump 


of ſugar the ſize of a walnut, take a ſlice of 


bread, and cut it in little ſquare pieces, cut a 
little bacon the ſame way, fry them a light 
brown in freſh butter, cut a large cabbage-lettuce 
in flices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 
ready boiled, as for eating, a pint of young 
peas, and put them in the ſoup, with a little 


chopped mint if you like it, and pour it into 


your tureen. | 


To make a COMMON PEAS SOUP, 


TO one quart of ſplit peas put four quarts of 


ſoft water, a little lean bacon, or roaſt beef 
bones, waſh one head of celery, cut it and put 


it in with a turnip, boil it till reduced to two 
quarts, then work 1t through a colander, with a 
wooden ſpoon, mix a little flour and water, and 
boil it well in the ſoup, and flice in another head 


of celery, Chyan pepper and ſalt to your taſte; 


cut a ſlice of bread in ſmall dice, fry them a light 


brown, and put them in your diſh, then pour the 


ſoup upon it. | | 


To make a PEAs SOUP for Lent. | 
PUT three pints of blue boiling peas into 


five quarts. of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ſtick 
in a clove at each end, a carrot and a parſnip 
fliced in, with a bunch of ſweet herbs ; boil 


them 


ENGLISH HOUSEKEEPER. It 


them all together till the ſoup is thick, ſtrain | it. 
through a colander, then ſlice in the white part 
of a head of "celery, a good lump of butter, a 
little pepper and falt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put it 
into the diſh, and pour the ſoup upon it; ang A a 
little dried mint, if you chooſe it. 


GRAVY SOUP . with Tan PrAs. 


PUT a ſhin of beef to fix quarts of water, with 
a pint of peas and ſix onions, ſet them over the 
fire, and let them boil gently till all the juice be 
out of the meat, then ftrain it through a ſieve, 
add to the ſtrained liquor one quart of ſtrong 
gravy to make it brown, put in pepper and ſalt 
to your taſte, then pat in a little celery and beet 
leaves, and boil it till they are tender. 


To make a Wurrz Pr as Sour. | 


x TO four or five pounds of lean beef and fix 
4 quarts of water put in a little ſalt, when it boils 
e; ſcum it, and put in two carrots, three whole 
cht onions, a little thyme, and two heads of celery, 
he with three quarts of old green peas, boil them till 
the meat is quite tender, then ſtrain it through a 
| hair-fieve, and rub the pulp of the peas through 5 
the ſieve, ſplit the blanched part of three : 
Coſs lettuces into four quarters, and cut them 
ate about one inch long, with a little mint cut 
es, ſmall; then put half a pound of butter in a 
ick ſtew-pan that will hold your ſoup, and put the 
85 lettuce and mint into the butter, with a leek ſliced 
. very chin, and a pint of . Peas; ſtew them a 


quarter 


* 


f 


3 THE EXPERIENCED | 


a quarter of an hour, and keep ſhaking them of- 
ten about, then put in a little of the ſoup, and ſtew 
them a quarter of an hour longer; then put in 
your ſoup, and as much thick cream as will make 
it white, keep Rirring it till it boils, fry a French 
roll in butter a little criſp, put it in the bottom 
of the tureen, and pour your ſoup over it. 


Fo make GREEN Peas SOUP without MEAT. 


IN fthelling your peas ſeparate the old ones 
from the young, and boil the old ones ſoft enough IM 
to ſtrain through a colander, then put the liquor li 
and what you ſtrained through to the young to 
peas, which muſt be whole; add ſome whole th 
pepper, mint, a large onion ſhred ſmall, put be 
them in a large ſauce-pan, with near a pound of Cl 
butter; as they boil up ſhake in ſome flour, al 
then put in a French roll, fried in butter, to the lil 
ſoup; you muſt ſeaſon it to your taſte with ſalt Ve 
and herbs; when you have done ſo, add the th 
young peas to it, which muſt be half boiled 
firſt; you may leave out the flour if you do not 
like it, and inſtead of it put in a little ſpinage 
and cabbage-lettuce, cut ſmall, which muſt be 


firſt fried in butter, and well mixed with the f 

broth, . 1 ö 

y 

l To make an excellent WHITE Soo P. 5 
N al 
I TO fix quarts of water put in a knuckle of WM © 
i veal, a large fowl, and a pound of lean bacon, ni 
il and half a pound of rice, with two anchovies, a rc 
\l few pepper-corns, two or three onions, a th 


bundle of {ſweet . three or four heads of 
celery 


1 


—— — 
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telery in ſlices, ſtew all together till your ſoup is 


as ſtrong as you chooſe it, then ſtrain it through 
a hair- ſieve into a clean earthen- pot, let it ſtand 
all night, then take off the ſcum, and pour i” 
clear off into a toſſing-pan, put in half a pound 
of Jordan almonds beat fine, boil it a little, and 
run it through a lawn-fteve, then put in a pint 
of cream and the yolk of an egg. Make it hot 
and ſend it to the table. 


| "06 make WHITE Sov P a ſecond way. 
BOIL a knuckle of veal and a fowl, with a 


| little mace, two onions, a little pepper and ſalt, 


to a ſtrong jelly, then ſtrain it, and ſcum off all 
the fat; have ready the yolks of ſix eggs well 
beat, put them in, and keep ſtirring it or it will 
curdle, put it in your diſh with boiled chickens 
and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of 
vermicelli half an hour before you take it off 
the fire. 


To make CRAwW-FISsH SOUP. 


BOIL half a hundred of freſh craw-fiſh, pick 
out all the meat, which you mult ſave, take - 
freſh lobſter, and pick out all the meat, which 
you muſt likewiſe fave ; pound the ſhells of the 
craw-fiſh and lobſter fine in a marble mortar, ' 


and boil them in four quarts of water, with four 


pounds of mutton, a pint of green ſplit peas 
nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper, and ſalt. Stew them on a ow 
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fire till all the goodneſs is out of the mutton 


and ſhells, then ftrain it through a ſieve, and 
put in the tails of your craw-fiſh and the lob- 


| iter meat, but in very ſmall pieces, with the 


red coral of the lobſter, if it has any ; boil it 


half an hour, and juſt before you ſerve it up add 


a little butter melted thick and ſmooth, ſtir 
it round ſeveral times when you put it 1n, 


fend it up very hot, but do not put too much 


ſpice in it. NM. B. Pick out all the bags and 


the woolly part of your craw-hiſh before you 


pound them. 


To make PARTRIDGE SOUP. 


TAKE off the ſkins of two old partridges, 
cut them into {mall pieces, with three flices of 


Ham, two or three onions ſliced, and ſome cele- 
ry; fry them in butter till they are as brown as 


they can be made without burning, then put 
them. into three quarts of water, with a few 


 Pepper-corns, boil it ſlowly till a little more than 


a pint is conſumed, then ſtrain it, put in ſome 


| ſewed celery and fried bread. 


pe iy 2 h 4 4 at . — 


HAF. . 


1 Obſervations on DRESSING Frs k. 
V HEN you fry any kind of fiſh, waſh 


them clean, dry them well with a cloth, 
and duſt them with flour, or rub them with egg 


4 and bread crumbs; be ſure your dripping, 


1 | e hog s- 
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hog's-lard, or beef-ſuet, is boiling before you put 
in your fiſh, they will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 
when you have fried your fiſh, always lay them 
in a diſh or a hair-ſieve to drain, before you diſh 
them up; boiled fiſh ſhould always be waſhed, 
and rubbed carefully with a little vinegar, be- 

fore they are put into the water; boil all kinds 
of fiſh very flowly, and when they will leave 
the bone they are enough; when you take them 
up, ſet your fiſh-plate over a pan of hot water 


to drain, 'and cover it with a cloth or cloſe 


cover, to prevent it from turning their colour; 


ſet your fiſh-plate in the inſide of your diſh, - 


and ſend it up, and when you fry parſley be ſure 
you pick it nicely, waſh it well, then dip it in 
cold water, and throw it into a pan of boiling 
fat, take it out immediately, it will be very 


eriſp, and a fine green. | 


To dreſs a TuxTLs of a hundred weight. 


CUT off the head, take care of the blood, 
and take off all the fins, lay them in falt and 


water, cut off the bottom ſhell, then cut off 


the meat that grows to it (which is the callipee 


or fowl) take out the hearts, livers, and lights, 


and put them by themſelves, take out the bones 


and the fleſh out of the back ſhell (which is the - 


callipaſh) cut the fleſhy part into pieces, about 
two inches ſquare, but leave the fat part, which 
looks green (it is called the mon/ieur) rub it 
firſt with ſalt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira - 


Wine 
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wine and four quarts of ſtrong veal gravy, 4 ho 
lemon cut in flices, a bundle of ſweet herbs, a | toſ 
tea-{poonful of Chyan, fix anchovies waſhed and pre 
picked clean, a quarter of a pound of beaten fev 
mace, a tea- ſpoonful of muſhroom powder, and of 
half a pint of eſſence of ham if you have it, lay pui 
over it a coarſe paſte, ſet it in the oven for three can 
hours; when it comes out take off the lid and arti 
ſcum off the fat, and brown it with a ſalaman- quz 
der.—T his is the bottom-diſh. | mii 
Then blanch the fins, cut them off at the wit 
firſt joint, fry the firſt pinions a fine brown, and wel 
put them into a toſſing-pan with two quarts of thic 

| ſtrong brown gravy, a glaſs of red wine, and you 
the blood of the turtle, a large ſpoonful of le- cho 
mon pickle, the ſame of browning, two ſpoon- the 
fuls of muſhroom-catchup, Chyan and falt, an 1 
onion ſtuck with cloves, and a bunch of feet | Beo! 
herbs; a little before it is enough put in an put 
ounce of morels, the ſame of truffles, ſtew a lit 
them gently over a flow tire for two hours: yolk 
when they are tender put them into another {cor 
toſſing- pan, thicken your gravy with flower and be n 
butter, and ſtrain it upon them, give them a colo 
boil, and ſerve them up.———This is a corner- i 't.— 
diſh. fins, 
Then whe the thick or large part of the fins; = 
blanch them in warm water, and put them in a beſt 


toſſing-pan, with three quarts of ſtrong veal I and 
gravy, a pint of Madeira wine, half a tea- T with 
ſpoonful of Chyan, a little ſalt, half a lemon, and 
a little beaten mace, a tea-ſpoonful of muſh- I fcald 
room-powder, and a bunch of ſweet herbs; let I {crap 
n ſtew till quite 2 they will take two inch 

hours 


| 
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hours at leaſt, then take them up into another 
toſſing- pan, ſtrain your gravy, and make it 
pretty thick with flour and butter, then put in a 
few boiled force meat balls, -which muſt be made 
of the vealy part of your turtle, left out for that 
purpoſe ; one pint of freſh muſhrooms, if you 
cannot get them, pickled ones will do, and eight 
artichoke bottoms boiled tender, and cut in 
quarters; ſhake them over the fire hve or {ix 
minutes, then put in half a pint of thick cream, 


with the yolks of ſix eggs beaten exceedingly 


well, ſhake it over the fire again till it looks 
thick and white, but do not let it boil; diſh up 
your fins with the balls, muſhrooms, and arti- 
choke-bottoms over and round them. T7 hrs is 
the top-difh. 

Then take the ce and cut it like 


 Scotch-collops, fry them a light brown, then 


put in a quart of veal gravy, ſtew them gently 
a little more than half an hour, and put to it the 
yolks of four eggs boiled hard, a few morels, a 

{core of oyſters; thicken your gravy; it muſt 
be neither white nor brown, but a pretty gravy 
ee fry ſome oyſter patties, and lay round 
it. This is a Corner-d; iſh to anſwer the ſmall 


fins. © 


Then cole. the guts, (which is reckoned the 
beſt part of the Nate rip them open, ſerape 
and waſh them exceeding well, rub them well 
with ſalt, waſh them through many waters, 
and cut them in pieces two inches long; then 
ſcald the maw or paunch, take off the ſkin, 
ſcrape it well, cut it into pieces about half an 
inch broad, and two inches long; put ſome of 
= hh 
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the ſithy part of your turtle in it, ſet it over 4 


ſlow charcoal fire, with two quarts of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thicken 
it with flour, mixed with a little veal gravy, 
put in half an ounce of morels, a few force-meat 


balls, made as for the fins; diſh it up, and brown 


it with a ſalamander, or in the oven.—This is a 
cornet-difh. ._ 5 

Then take the head, ſkin it and cut it in two 
pieces, put it into a ſtew⸗ pot, with all the bones, 


hearts, and lights, to a gallon of water, or 
veal broth; three or four blades of mace, one 


Malot, a ſlice of beef beaten to pieces, and a 


bunch of {ſweet herbs ; ſet them in a very hot 


oven, and let it ſtand an hour at leaſt ; when it 


comes out, ſtrain it into a tureen for the middle 
of the table. 


Then take the hearts and lights, chop them 


very fine, put them into a ſtew-pan, with a pint 
of good gravy, t thicken it, and ſerve it up; lay 


the head in the middle, fry the liver, lay it 


round the head upon the lights, garnith with 
whole ſlices of lemons -This ts the fourth 
corner-diſb. 

N. B. The ſirſt Fae ſhould be of turtle only, 
when it is dreſſed in this manner; but when it is 
with other victuals, it ſhould be in three different 
diſhes; but this way J have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 
your turtle the night before you want it, or very 


early next morning, that you may have all your | 


2 IN | diſhes 
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diſhes going on at a time. Gravy for a turtle a 
bundred weight will take two legs of veal and 
two ſhanks of 1 8 


N 1 dreſs a 7 URTLE about thirty pounds weight. 


WHEN you kill the turtle, which mult be 


done the night before, cut off the head; and let 


it bleed two or three hours; then cut off the 
fins and the callipee from the callipathy take care 
you do not burſt the gall; throw all the inwards 
into cold water; the guts ahd tripe keep by 


_ themſelves, and ſlit them open with a penknife, 


and. waſh them very clean in ſcalding water, 
and ſcrape off all the inward ſkin as you do. 
them throw them into cold water, waſh them 
out of that, and put them into freſh water, and 
let them he all night, ſcalding the fins and edges 
of the callipaſh and the callipee; cut the meat off 
the ſhoulders; and hack the bones, and ſet them 
over the fire, with the fins, in about a quart of 
water; put in a little mace, nutmeg, Chyan, 


and ſalt; let it ew about three hours, then 


ſtrain it, and put the fins by for uſe; the next 
morning take ſome of the meat you cut off the 
ſhoulders, and chop it ſmall, as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 


ſoned with mace, nutmeg; ſweet- marjoram, 


parſley, Chyan, and ſalt to your taſte, and three 
or four glaſſes of Madeira wine, ſo ſtuff it un- 
der the two fleſhy parts of the meat, and if you 
have any left, lay it over, to prevent the meat 
from burning; then cut the remainder of the 


meat and the fins in pieces the ſue of an egg, 
| ſeaſon 
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ſeaſon it pretty high with Chyan ſalt, and a little 
nutmeg, and put it into the callipaſh ; take care 
that it be ſewed or ſecured up at the end to keep 


in the gravy ; then boil up the gravy, and add 
more wine if required, and thicken it a. little 


with butter and flour, put ſome of it to the tur- 
tle, and ſet it in the oven, with a well-butrered 
paper over it, to keep it from burning, and when 
it is about half-baked queeze in the juice of one 
or two lemons, and ſtir it up. Callipaſh or back 


will take half an hour more baking than the cal- 


tipee, which two hours will do; the guts muſt 
be cut in pieces two or three inches long, the 
tripe in leſs, and put into a, mug of clear wa- 
ter, and ſet in the oven with the callipaſh, 


and when it is enough, and drained from the wa- - 


ter, it is to be mixed with the other parts, and 
ſent up very hot. | 


To dreſs a Cop's HAD and SHOULDERS. 


TAKE out the pills and the blood clean 
from the bone, wath the head very clean, rub 
over it a little ſalt, and a glaſs of alegar, then 
lay it on your fiſh-plate: when your water 
boils, throw in a good handful of ſalt, with 

a glafs of alegar, then put in your fiſh, and 
81 it boil gently half an hour, if it is a large 
one three quarters; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, and 
baſte it well with butter; when the froth begins 
to . rife, throw over 6 ſome very fine white 


time 


bread crumbs; you muſt keep baſting it all the 
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time to make it froth well; when it is a fine 


white brown, diſh it up, and garniſh it with a 


lemon cut in lices, fcraped horfe-radiſh, barber- 


ries, a few ſmall fiſh fried and laid round it, or 
freſh oyſters; cut the roe and liver in ſlices, ad 


lay oyer it a little of the lobſter out of the ſauce- 


in R and then ſerve it. 


To make auc for the Cov 8 Heap. 
TAKE a lobfter, if it be alive ſtick a ſkewer 


in the vent of the tail to keep the water out, and 


throw a handful of ſalt in the water; when it 
boils put in the lobſter, and boil it half an hour; 


if it has ſpawn on pick them off, and pound them 
exceeding fine in a marble mortar, and put them 


into half a pound of good melted butter, then 
take the meat out of your lobſter, pull it in bits, 
and put it in your butter, with a meat-ſpoonfal 
of lemon-pickle, and the ſame of walnut-catch- 
up, a ſlice of an end of lemon, one or two ſlices 
of horſe-radiſh, as much beaten mace as will lie 
on a ſixpence, ſalt and Chyan to your taſte, boil 
them one minute, then take out the horſe-radiſh 


and lemon, and ſerve it up in your ſauce-boat.— 


N. B. If you can get no lobſter, you may make 


ſhrimp, cockle, or mulcle ſauce the ſame way; 
if there can be no kind of ſhell- fiſh got, you then 


may add two anchovies cut ſmall, a ſpoonful of 
walnut-liquor, a large onion ſtuck with c_— 


ſtrain it, and put it in the ſauce- boat. 


— * — ———— Ü 


C 3 Second 


2 —— 


. 


144, — — 1 + # - " 


7 on Ie jo 


22 ' THE EXPERIENCED 


Second way to ares a Co's HEAD. | 


TAKE out the gills and blood clean from the 


back-bone, waſh it well, and put it on your 
plate; when your water boils put on two hand- 


fuls of ſalt, and half a pint of alegar, it will make 


your fiſh eee then put in the cod's head; if 


it is of a middle ſize it will take an hour's 


boiling; then take it up, and ſtrip off the ſkin 
gently, dredge it well with flour, yt lay lumps 
of butter on it; if it ſuits you better you may 

{end it to the oven, and if it is not brown all 
over do it with a ſalamander ; make your gravy- 
ſauce to it and ſerve it up. 


To dreſs young Conlix ds like SALT-Fisn, 

TAKE young codlings, gut and dry them 
well with a cloth, fill their eyes full of ſalt, 
throw a little on the back-bone, and let them lie 
all night, then hang them up by the tail a day 
or two: as you have occaſion for them, boil 
them in ſpring water, and drain them well, diſh 
them up, and pour egg-ſauce on them, and ſend 

them to the table, 


Ta dre a SaLT Cop. 


STEEP your falt-fiſh in water all night, with 
a glaſs of vinegar, it will fetch out the falt, and 
make it cat like freſh fiſh ; the next day boil it; 
when it is enough pull it in flakes into your diſh, 
then pour egg: ſauce over it, Wparſnips boiled 


and beat fine with butter and cream ; ſend it to 


the table on a water-plate, for it will ſoon 
8 cold, 5 
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To make E66-SAUCE for a SALT COD. » 
BOIL your eggs hard, firſt half-chop the whites, 
then put in the yolks, and chop them both toge- 
ther, but not very ſmall, put them into half a 
pound of good melted butter, and let it boil up, 
r put it on the fiſh, : | 


To ares Cop SounDs. 


STEEP your founds as you do the ſalt cod, 
and boil them in a large quantity of milk and 
water; when they are very tender and white 


pour the egg-lauce boiling hat over them, and 
ſerve them up, 


To dreſs Con Soups like little Tu RRIES. 


BOIL your ſounds as for eating, but not too 
much, take them up and let them ſtand till they 
are quite cold, then take a force-meat of chop- 
ped oyſters, crumbs of bread, a lump of butter, 


nutmeg, pepper, ſalt, and the yolks of two eggs, 


fill your ſounds with it, and ſkewer them up in 
the ſhape of a turkey, then lard them down each 
ſide as you would do a turkey's breaſt, duſt them 
well with flour, and put them in a tin oven to 


take them up, and drain the water out, then 


roalt before the lire, and baſte them well with 


butter: when they are enough pour on them oy- 
ſter-ſauce; three are ſufficient for a ſide-diſh; 


for a large table for a dinger in Lent. 


Fo boil SALMON CRIMP. 2 
your ſalmon, take out the blood, 


SCALE 


| garniſh with barberries :—lt is a pretty lide-difh | 


waſh It well, and ay. it on a ſiſh- plate, put your 


C4 f weter 


FI 
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Water in a fiſh-pan with a little falt: when it 


boils put in your fiſh for half a minute, then 
take it out for a minute or two ; when you have 
done it four times, boil it until it be enough; 
when you take it out of the fiſh- pan, ſet it over 
the water to drain; cover it well with a clean 
cloth dipped in hot water, fry ſome ſmall fiſh, 
or a few ſlices of ſalmon, and lay round it.—gar- 
niſh with ſcraped horſe- radiſn and fennel, 


To make ROLLED SALMON. 
TAKE a fide of ſalmon when ſplit, and the 


bone taken out and ſcaled, firew over the inſide 


pepper, ſalt, nutmeg, ae mace, a few chopped 
oy ters, parſley, and crumbs of bread, roll it u 


tight, put it into a deep pot, and bake it in a 


quick oven, make the common fiſh- ſauce and 


pour over it.—Garniſh with rx * and 


horſe-radiſh. 


To make Sauce for a SALMON. 


BOIL a bunch of fennel and parſley, chop 
them ſmall, and put it into ſome good melted 
butter, Ind fend it to the table in a ſauce-boat.— 
Another with gravy ſauce, 

To make the gravy ſauce: Put a little brown 
gravy into a ſauce-pan, with one anchovy, a tea- 
ſpoonful of lemon-pickle, a meat-ſpoonful of 
liquor from your walnut-pickle, one or two 


ſpoonfuls of the water that the fiſh was boiled 
in, it gives it a pleaſant flavour, a ſtick of horſe- 


tadith, a little browning and falt ; boil them 


three or four minutes, thicken it with flour and 


a good "Pp of butter, and ſtrain it through a 


hair- 


ITT, ONTO; OY 


hair-ſieve. 
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M. B. This is a Sod ſauce for 
moſt kinds of boiled fiſh. 


To boil a TURBOT. 


WASH your turbot clean (if you let it lie in 
the water it will make it ſoft) and rub it over 
with alegar, it will make it firmer, then lay it 
on your fiſh-plate, with the white ſide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gent] 


in hard water, with a' good deal of falt and 


vinegar, and ſcum it well, or it will diſcolour the 
{kin ; when it is enough taks it up and drain it, 
take the cloth carefully off, and flip it on your 
diſh, lay over it fried oyſters, or oyſter-patties ; 
ſend in lobſter or gravy- ſauce in ſauce- boats. — 
Garniſh it with criſp parſley and pickles.— N. B. 
Do not put in your fiſh till your water boils, 


To boil a PIKE with a pudaing in the belly. 


TAKE out the gills and guts, waſh it well, 
then make a good force-meat of oyſters chopped, 


ane, the crumbs of half a penny loaf, a few ſweet 


herbs, and a little lemon-peel ſhred fine, nut- 
meg, pepper, and falt, to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 


rogether, and put them in the belly of your fiſh, 


lew it up, ſkewer it round, put hard water in 
your fiſh-pan, add to it a tea-cupful of vinegar, 
and a little ſalt: when it boils put in the fiſh: 

if it be a middle ſize, it will take half an hour's 


boiling ; garniſh it with walnuts and pickled _ 


barberries 3 ; ſerve it up with oyſter-ſauce in a 
| boat, 
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boat, and pour a little ſauce on the pike. . You 


may dreſs a roaſted pike the ſame way, 


To flew CARP white. 
WHEN the carp are ſcaled, gutted, and 


waſhed, put them into a ſtew-pan, with two 


quarts of water, half a pint of white wine, a 
little mace, whole pepper, and ſalt, two onions, 


a bunch of {ſweet herbs, a ſtick of horſe-radith, 


cover the pan cloſe, let it ſtand an hour and a 
half over a flow ſtove, then put a gill of white 
wine into a ſauce-pan, with two anchovies chop- 
ped, an onion, a little lemon-peel, a quarter of a 
pound of butter rolled in flour, a little thick 
cream, and a large teacupful of the liquor the 
carp was ſtewed in; boil them a few minutes, 


drain your carp, add to the ſauce the yolks of two 


eggs mixed with a little cream; when it boils up 
ſqueeze in the juice of half a lemon; diſh up your 


_ carp, and pour your lauce hot upon it. 


2 o dreſs CARP the beſt way, andthe Sauce. 


KILL your carp, and fave all the blood, ſcale 
and clean them very well, have ready ſome nice 


rich gravy, made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace, and onions; ſtrain it off, 
before you ſtew your fith in it, boil your carp 
firſt before you ſtew it in the gravy, be careful 
you do not boil it too much before you put 
in the carp; then let it ſte on a flow fire about 
a quarter of an hour, thicken the ſauce with a 


good lump of butter rolled in flour. Garniſh 


your diſh with fried oyſters, fried toaſt cut 


three 


} 


Ou 
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three- corner ways, pieces of lemon, ſcraped horſe- 


radiſh, and the roe of the carp cut in pieces, ſome 


fried and others boiled, ſqueeze the juice of a 
lemon into the ſauce juſt before you ſend it 


up; take care to diſh it =p handſomely and very 
hot, 


Another CAR SAUCE. 


_ TAKE the liver of the carp clean from the 
guts, and three anchoyies, with a little parſley, 
thyme, and one onion, chop all theſe ſmall to- 
gether ; then take half a pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, with the blood of 
the carp, put all thele together to ſtew gently, 
and put it to the carp, which muſt firſt be boiled 
in water, a little ſalt, and a pint of wine; take 
care not to do it too much after the carp is put in 
the ſauce: garniſh with fried oyſters, tried toaſt, 
ſcraped horle-radiſh, and pieces of lemon, with 
the roe cut in pieces and fried: if you do not 
like elder vinegar, any other fort will do. | 


To make Wulrz FIs H SAUCE. 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon- 
peel; when it has boiled five or ſix minutes, 


ftrain it through a ſieve, add to it a ſpoonful of 
white-wine vinegar, thicken it a little, then put 


in near a pound of butter rolled in flour, boll it 
vel and 2 it hot . your diſh, - 


®: ey To 
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To make a very nice Sauce for moſt ſorts of Fisn. 


TAKE a little gravy made of either veal or 


mutton, put to it a little of the water that drains 
from your fiſh; when it is boiled enough, put it 
in a Race-pan, and put in a whole onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour, and a ſpoonful of cream; 
if you have oyſters, cockles, or ſhrimps, 
put them in after you take it off the fire, 
(but it is very good without;) you may uſe 
red wine inſtead of white by leaving out the 
cream, Ad 


To make LOBSTER-SAUCE. 


BOIL half a pint of water with a little mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in the 
Water, cut your lobſter in very ſmall pieces, ſtew 

it all together tenderly with Aint be and ſend 
it up hot, 


To make LOBSTER-SAUCE another way, 


BRUISE the body of a lobſter into thick 
melted butter, and cut the fleſh into it in ſmall 
pieces, ſtew all together and give it a boil; ſea- 
ſon with a little pepper, ſalt, and a very ſmall 
quantity of mace. 


To 
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To flew CAR or TENCH, 


GUT and ſcale your fiſh, waſh and 457 them 
well with a clean cloth, dredge them well with 


flour, fry them in dripping, or ſweet rendered 
ſuet, until they are a light brown, and then put 


them in a ſtew-pan, with a quart of water, and 
one quart of red wine, a meat-ſpoonful of lemon 
pickle, another of browning, the ſame of wal- 
nut or mum-catchup, a little muſhroom-powder, 
and Chyan to your taſte, a large onion ſtuck 
with cloves, and a ſtick of horſe-radiſh: cover 
your pan cloſe to keep in the ſteam, let them ſtew 
gently over a ſtove- fire, till your gravy is redu- 
ced to juſt enough to cover your fiſh in the diſh; 


then take the fiſh out, and put them on the diſh 


you intend for table, ſet the gravy on the fire, 
and thicken it with flour and a large lump of but- 
ter, boil it a little, and ſtrain it over your fiſh ; 


varniſh them with pickled muſhrooms and ſcra- 


ped horſe-radiſh, put a bunch of pickled bar- 


berries, or a ſprig of myrtle in their mouth, 
and ſend them to the table. 


It is a top-diſh for a grand entertainment. 


To dreſs a STURGEON. 


TAKE what ſize of piece of ſturgeon. you 


think proper, and waſh it clean, lay it all night 
in ſalt and water, the next morning take it out, 
rub it well with alegar, and let it lie in it for twa 
hours, then have ready a fiſh-kettle full of boil- 


ing water, with one ounce of bay ſalt, two large 


onions, and a few ſprigs of ſweet-marjoram 


boll your ſturgeon till the bones will leave the 


I | fiſh 
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' fiſh, then take it up, take the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſk 


butter, and let it ſtand till it be a fine brown, 


then diſh it up, and pour into the dith the tame 
ſauce as for the white carp ; youu with Gp 
parſley and red pickles. 

This is a proper diſh for the top or middle. 


To 1 large Ek Ls or 1 with a pud- 


_ ding in the belly. 
SKIN your eels or lampreys, cut off the head, 


take the guts out, and fcrape the blood clean 


from the bone, fhieh make a good force-meat of 
oyſters or ſhrimps chopped ſmall, the crumbs of 

Half a penny loaf, a little nutmeg or lemon-peel 
_ ſhred fine, pepper, falr; and the yolks of two 
eggs; put them in the belly of your fiſh, few it 


up, turn it round on your diſh, put over it flour 


and butter, pour a little water on your diſh; 
and bake it in a moderate oven ; when it comes 
out take the gravy from under it, and ſcum off 
the fat, then ſtrain it through a bair-ſieve; add to 


it a tel · poonful of lemon-pickle, two of brown- : 


ing, a meat-ſpoonful of walnut catchup, a glaſs 
of white wine, one anchovy, and a flice of le- 


mon, let it boil ten minutes, thicken it with 


butter and flour, ſend it up in a fauce-boat, 
diſh your fiſh: garniſh it with lemon and i 
parſley. 


This is a pretty Giſh for either corner or ſide 


for a dinner. 


7. 
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To flew LAMPREYS. 


SKIN and gut your lampreys, ſeaſon them 


well with pepper, ſalt, cloves, nutmeg, and mace, 
not pounded too fine; and a little lemon-peel 


ſhred fine; then cut ſome thin flices of butter 


into. the bottom of your ſauce-pan, put 1n the 
fiſh, with half a pint of nice gravy, half the quan- 
tity of white wine and cyder, the ſame of claret, 
with a ſmall bundle of thyme, winter-ſavory, 
pot-marjoram, and an onion ſliced; ſtew them 


over a {low fire, and keep turning the lampreys 


till they are quite tender; when they are tender 
take them out, and put in one anchovy, and 
thicken the ſauce with the yolk of an egg, or a 
little butter rolled in flour, and pour it over the 


fiſh, and ſerve them up.— N. B. Roll them round 


a ſkewer before you put them into a pan. 


To flew FLOUNDERS, Dr or SOLES. 


HALF fry your fiſh in three ounces of butter; 
a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it lowly 
a quarter of an hour with two anchovies, and an 
onion ſhed, then put in your fiſh again, with a 
herring, and ſtew them gently twenty minutes, 
then take out your fiſh, and thicken the ſauce 
with butter and flour, and give it a boil, then 


ſtrain it through a hair. ſieve, over the fiſh, and 


tend them up hot. NM. B. If you chooſe cockle 
or oyſter-liquor, put it in juſt before you thicken 
the ſauce, or you may ſend oyſters, cockles, or 
hrimps 1 in a ſauce- boat to the table. ; 

A good 
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A good way to flew Fisn. 


MIX half a tumbler of wine with as much 
water as will cover. the fiſh in the ſtew-pan, and 
put in a little pepper and falt, three or four oni- 
ons, a cruſt of bread toaſted very brown, one 
anchovy, a good lump of butter, and ſet them 
over a gentle fire, ſhake the ſtew-pan now and 
then, that it may not burn: juſt before you 
ſerve it up, pour your gravy into a ſance-pan, 
and thicken it with a little butter rolled in flour, 
a little catchup and walnut-pickle beat well to- 
gether till ſmooth, then pour it on your fiſh, 
and ſet it over the fire to heat, and ſerve it up 
hot. 
75 boil MACKREL. 

GUT yout mackrel and dry them carefully 
with a clean cloth, then rub them flightly over 
with a little vinegar, and lay them ſtraight on 


your fith-plate (for turning them round often | 


breaks them), put a little ſalt in the water when 
it boils; put them into your fiſh-pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 


from them into a ſauce-pan, with two tea- ſpoon- 


fuls of lemon-pickle, one meat-ſpoonful of wal- 
nut-catchup, the ſame of browning, a blade or 
two of mace, one anchovy, a ſlice of lemon; boil 
them all together a quarter of an hour, then 
ſtrain it through a hair-ſteve, and thicken it with 
flour and butter, ſend it in a fauce-boat, and 
parſley-ſauce in another; ; diſh up your fiſh with 


the tails in the middle; garniſh it wy ſcraped 


horſe-radiſh ang e 
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To boil HERRINGS. 


SCALE, gut, and waſh your herrings; dry 
them clean, and rub them over with a little 
vinegar and falt, ſkewer them with their tails 
in their mouths, lay them on your fiſh-plate 
when your water boils put them in, they will 
take ten or twelve minutes boiling; when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, lay 
round them ſcraped horſe-radiſh, parſley and but= 
ter for ſauce. | | 


To fry HERRIN CS. 


SCALE, waſh, and dry your herrings well; 

lay them ſeparately on a board, and ſet them to 

the fire two or three minutes before you want 

them, it will keep the fiſh from ſticking to the 

pan, duſt them with flour; when your dripping 

or butter is boiled hot put in your fiſh, a few at 

a time, fry them over a briſk fire; when you have 

fried them all, ſet the tails up one againſt ano- 

ther in the middle of the diſh, then fry a large 
handful of parſley criſp, take it out before it loſes 
its colour, lay it round them, and parſley-ſauce Wy 
in a boat; or, if you like onions better, fry them, 

lay ſome round your diſh, and make onion- ſauce 

tor them; or you may cut off the heads after 

they are fried, chop them, and put them into a 
lauce-pan, with ale, pepper, ſalt, and an ancho- 

vy, thicken it with flour and butter, ſtrain it, 

and then put it in a ſauce- boat. 
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Jo bake HERRINGS. 


WHEN you have cleaned your herrings, as 
before, lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of ſalt, mix them together, then rub it all 
over the fiſh, lay them ftraight on a pot, cover 


| 6. , v RT ͤͤ;»; » ↄ— EC 


them with alegar, tie a ſtrong paper over the pot, 
and bake them in a moderate oven; if your ale- 
gar be good, they will keep two or three months; 
you ny. eat them either hot or cold. 
To bake SpRATs. - 
RUB your ſprats with ſalt and pepper, and to 1 
every two pints of vinegar put one pint of red 0 
wine, diſſolve a pennyworth of cochineal, lay 8 
your ſprats in a deep earthen diſh, pour in as b 
much red wine, vinegar, and cochineal as will 5 
cover them, tie a paper over them, ſet them in 
an oven all night. — They will eat well, and keep 
for ſome time. q 
E 
To boil SCATE or RAY: | 2 


CLEAN your ſcate or ray very well, and cut " 
it in long narrow pieces, then put it in boiling 1 
water with a little ſalt in it, when it has boiled a 
quarter of an hour take it out, flip the ſkin off, 


then put it into your pan again, with a little vine-- 1 
gar, and boil it till enough ; when you fake it 5 
up, ſet it over the water to drain, and cover it | 
cloſe up, and when you diſh it, be as quick as 

poſſible, for it ſoon grows cold, pour over it 5 
cockle, ſhrimp, or muſele- ſauce, "lay over it oy- wh 
n ! it with barberries and horſe- WI ſet 


diſh. a 
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To fry SOLES. 


SKIN your ſoles as you do eels, but keep on 
their heads; rub them over with an egg, and 


d ſtrew over them bread crumbs, fry them over a 
Ul! briſk fire in hog's-lard a light brown, ſerve them 
er up with good melted butter, and garniſh it with 
t, green Pickles. | 

e- | ? | l f 

8; | | To marinate SOLES, 


BOIL them in ſalt and water, bone and drain 
them, lay them on a diſh with the belly up, boil 
ſome ſpinage, and pound it in a mortar, then 

IB boil four eggs hard, chop the whites and yolks 
red ſeparate, lay green, white, and yellow amongſt 
5 the ſoles; ſerve them up with melted butter 1 in a 
boat. 


To broil HADDOCKs or WHITINGS. _ 
GUT and waſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, duſt. 
them well with flour, rub- your gridiron with 
butter, and let it be very hot when you lay the 
hſh on, or they will ſtick, turn them two or 
three times on the gridiron, when enough ſerve 
them up, and lay pickles round them, with plain 


melted butter, or cockle-layce} they are a pretty 
diſh for ſupper, 


A ſecond way. E 
WHEN you have cleaned your baddocks or 


whitings as above, put them in a tin oven, and 
let them before a quick fire; when the ſkins be- 
ein to riſe take them off, beat an eg rub it over _ 

-D2 them 


them with a feather, and ſtrew over them a few 


- fiſh on, when you have turned them, rub a little 
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bread crumbs, dredge them well with flour 
when your gridiron is hot rub it well with but- 
ter or ſuet, it muſt be very hot before you lay the 


cold butter over them; turn them as your fire 
requires until they are enough and a little brown; 
lay round them cockles, muſcles, or red cabbage ; ; 
you may either have ſhrimp-lauce or melted 
butter. 


To fry SMELTS or Ben 8088. 


DRAW the guts out at the gills, but leave ! in 
the melt or roe, dry them with a cloth, beat an 
egg, and rub it over them with a feather, then 
ſtrew bread-crumbs over them, fry them with 
hog *'s-lard or rendered beef- ſuet; when it is boil- 
ing hot put in your fiſh, ſhake them a little, and 
fry them a nice brown, drain them in a ſieve; 


when you diſh them, put a baſon in the middle a 
of your diſh with the bottom up, lay the tails of r 
your fiſh on it, fry a handful of parſley in the fat 2 
your fiſh was fried 1 in, take it out of water as you 
fry it, and it will keep its colour and criſp ſooner, 
= a little on the tails, and lay the reſt in lumps 8 
round the edge of the diſh; eve. it up with Soo 
melted butter for ſauce. 1 
To fry PERCH or TROUT. be 
WHEN you have ſcaled, gutted, and waſhed ” 
Four perch or trout, dry them well, then lay + 
them ſeparately on a board before the fire, two 
minutes ; before you fry them duſt them well 
with Hour, and iry Som a fine brown in roaſt 1 
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dripping or-rendered ſuet; ſerve them up with 
melted butter and criſped parſley. 


70 dreſs PERCH i WATER Sokkr. 
SCALE, gut, and waſh your perch, put falt 


in your water; when it boils, put in the fiſh, 
with an onion cut in flices; you muſt ſeparate it 


into round rings, a handful of parſley picked and 
waſhed clean; put in as much milk as will turn 


the water white; when your fiſh are enough, put 


them in a ſoup-diſh, and pour a little of the wa- 
ter over them with the parſley and the onions, 


then ſerve them up with butter and parſley in a 


boat; onions may be omitted if you Piente Tou 
may boil trout the ſame way. 


To boil Eris. 


SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn them 
round on your fiſh-plate, boil them in ſalt and 
water, and make parſley- ſauce for them. 


To pitch-coch EIB. 


SKIN, gut, and waſh your eels, then dry them 
with a cloth, ſprinkle them with pepper, ſalt, and 
a little dried ſage; turn them backward and for- 
ward, and ſkewer them ; rub your gridiron with 
beef-ſuet ; broil them a good brown, put them 


on your diſh with good melted butter, ang lay 
round fried parſley, 


To broil ERLs. 


WHEN you have ſkinned and cleanſed your 
eels as before, rub them with the yolk of an egg, 
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ſtrew over them bread crumbs, chopped parſley, 


ſage, pepper, and ſalt; baſte them well with but 


ter, and ſet them in a dripping- pan; roaſt or broil 
them on a gridiron, ſerve them up with parſley 
and butter for ſauce. 


To boil FLOUNDERs, and all kinds © 
| FLAT-FISH. 


CI off the fins, and nick the brown fide un- 
der the head; then take out the guts, and dry 
them with a cloth, boil them in ſalt and water; 


make either gravy, ſhrimp, cockle, or muſcle- 


ſauce, and garniſh it with red cabbage. 


To flew OvysTERS, and all forts of 
| SHELL-FIS H. | 


WHEN you have opened your oyſters, put 
their liquor into a toſling-pan, with a little 
beaten mace ; thicken it with flour and butter, 
boil it three or four minutes, toaſt a ſlice of 
white bread, and cut it into three-cornered 
pieces; lay them round your diſh, put in a 
ſpoonful of good cream, put in your oyſters, and 
ſhake them round in your pan; you muſt not let 
them boil, for if they do, it will make them hard 
and look {mall ; ſerve them up in a little ſoup- 
diſh or plate. N. B. You may ſtew cockles, mul- 
eles, or any ſhell-fiſh the ſame way, -* 


"To flew OvsTERS, CoCckLEs, and MUSCLEs, 


' OPEN your fiſh clean from the ſhell, fave | 


the liquor, and let it ſtand to ſettle ; then 125 


e 


8 
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y, . through a hair-fieve, and put to it as many 
ith crumbs of bread as will make it pretty thick, 
oil and boil them well together before you put in 
ley the fiſh, with a good lump of butter, pepper and 


falt to your taſte, wm them a ſingle hoil, and 
ſerve them up.—YN. B. You may make it a fiſh- 
ſauce by adding a glaſs of white wine juſt before 
you take it off the fire, and leaving out the crumbs 


of 10 
un- | 
= To ſcollop OvsTERSs, | 
cle- WHEN your oyſters are opened, put them 
| in a baſon, and waſh them out of their own 
liquor, put ſome of your ſcollop-ſhells, ſtrew 
over them a few bread crumbs, and lay a flice 
| of butter on them, then more oyſters, bread- 
put crumbs, and a flice of butter on the top, put 
little them into a Dutch oven to brown, and ſerve 
tter, them up in the ſhells, 
e of | N 
ered 5 1 fy OYSTERS. 
in a Ty RE. | 
and TAKE a quarter of an hundred of large 
ot let oyſters, beat the yolks of two eggs, add to it a 
hard little nutmeg, and a blade of mace pounded, a 
ſoup- ſpoonful of flour, and a little ſalt; dip in your 
muſ- oyſters, and fry them in hog lard a light brown; 
if you chooſe you may add a little parſley ſhred 
6 fine. N. B. They are a proper garniſh 
LES. for cod's-head, calf s-head, or moſt made : 
2 1 diſhes, | 
| fave 
ain 


-» 
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To male OvsSTER LOAvEs. 


TAKE ſmall French raſps, or you may make 


little round loaves, make a round hole in the 


top, ſcrape out all the crumb, then put your 


oyſters into a toſhng-pan, with the liquor and 


crumbs that came out of your raſps or loaves, 


and a good lump of butter, ſtew them together 
five or {ix minutes, then put in a ſpoonful of 
good cream, fill your raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 
oven to Criſp.. Three are enough for a ſide- 
diſh. | 7 . | 


0% boil LoBSTERS. | 


| TAKE your lobſter, and put a ſkewer in the 
vent of the tail, to prevent the water from get- 
ting into the belly of the lobſter ; put it into a 


pan of boiling water, with a little alt 3 in it, if it 


be a large one it will take half an hour's boiling ; z 

when you take it out, put a lump of butter in a 

cloth, and rub it over, it will ſtrike the colour, 
and make i it look bright. 


To roaſt LOBSTERS. 


HALF-hoil your lobſter as before, rub it Pe” 
with butter, and ſet it before the fire, baſte it all 
over till the ſhell looks a dark brown, ſerve it up 
with good menos butter, | 


20 
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To flew LOBSTERS or SHRIMPS. 


PICK your lobſters or ſhrimps in as large 

pieces as you can, and boil the ſhells in a ping 
of water, with a blade or two of mace, and a 
few whole pepper-corns ; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 


put in your lobſters or ſhrimps, and thicken RM - 
with flour and butter, and give them a boil, put 


in a glaſs of white wine, or two ſpoonfuls of vis 
negar, and ſerve it up. 


To make LOBSTER PATTIES to garniſh Frs H. 


TAKE all the red ſeeds and the meat of a lob- 
ſter, with a little pepper, ſalt, and crumbs of 


bread, mix them well with 2 little butter, make 


them up in ſmall patties, and put them in either 
rich batter, or thin paſte, fry, or bake them, and 


garniſh your fiſh with them, 


To fickle STURGEON. 


CUT your fturgeon 1 into what ſize pieces you 
pleaſe, waſh it well and tie it with mats; to eve 
three quarts of water put a quart of old ſtrong 
beer, a handful of bay falt, and double the quan- 
tity of common ſalt, one ounce of ginger, two 
ounces of black pepper, one ounce of cloves, and 
one of Jamaica pepper, boil it till it will leave 
the bone, then take it up ; the next day put ina 
quart of ſtrong ale-alegar, and a little falt, tie it 
down with ftrong paper, and keep” it for ule. 
Do not put your ſturgeon in till the water 


— 


= 
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To pickle SALMON the Newcaſle Way. | 
|, TAKE a ſalmon about twelve pounds, gut 


it, then cut off the head, and cut it acroſs in 
what pieces you pleaſe, but do not ſplit it, ſcrape 


the blood from the bone, and waſh it well out, 


then tie it acroſs each way, as you do ſturgeon, 
ſet on your fiſh-pan with two quarts of water, 
and three of ſtrong beer, half a pound of bay- 
ſalt, and one pound of common falt; when it 
boils ſcum it well, then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, left you ſtrip off the ſkin, 
and lay it on earthen diſhes; when you have done 
all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts of 


ſtrong beer alegar, half an ounce of mace, the 
ſame of cloves and black pepper, one ounce of 


long pepper, two ounces of white ginger fliced, 
boil them well together half an hour, then 
pour it boiling hot upon your fiſh ; when cold, 
cover it well with ſtrong brown paper. This 
will Keep a whole year, 


To pickle OysTERs. 

OPEN the largeſt and fineſt oyſters you can 
get, whole and clean from the ſhell, waſh them 
in their own liquor, let it ſtand to ſettle, then 
pour it from the ſediment into the ſauce- pan, put 
to it a glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter-liquor, three or four 
blades of mace, a nutmeg fliced, a few white 
: PEPPer-corns, and a little ſalt, boil it five or fix 

minutes, 
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minutes, ſcum it, then put in your oyſters, ſim- 
mer them ten or twelve minutes, take them out, 
and put them in narrow-topped jars; when they 
are cold, pour over them rendered mutton-ſuet, 
tie them down with a bladder, and. N them 
for uſe. 


To pickle Oorsrrns abe ber Way. 


BE careful not to break the oyſters in open- 
| ing, cut off the black verge, and clean them very 
well from any part of the ſhell, put them into a 
baſon of water, waſh the oyſters i in it and ſtrain 
the liquor, boil it with a little vinegar and ſpices 
till it ſuit your taſte, then put the oyſters to it, 
and, if large, let them boil eight minutes; put 
them into ſtone- jars; when the liquor is cold 
pour it upon the oyſters, and to every ſcore of 
oyſters put two ſpoonfuls of water, and nearly 
two ſpoonfuls of the beſt vinegar, then tie them 
cloſe over with bladders and white leather, 


To collar MACKREL, 


GUT and ſlit your mackrel down the belly, 
cut off the head, take out the bones, take care 
you do not cut it in holes, then lay it flat upon 
its back, ſeaſon it with mace, nutmeg, pepper, 
and ſalt, and a handful of parſley ſhred fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently 
twenty minutes in vinegar, ſalt, and water, then 
take them out, put them into a pot pour the 
liquor on them, or the cloth will ſtick to the 
Aſh, the next day take the cloth off your fiſh, 

1 „ 
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put a little more vinegar to the pickle, keep 

them for uſe; when you ſend them to the table, 

garniſh with fennel and parſley, and put ſome of 
the liquor under them. 


To pickle Wenn 


WASH and gut your mackrel, then ſkewer 
them round with their tails in their mouths, 
bind them with a fillet to keep them from break- 
ing, boil them in ſalt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of alegar, two or three blades of 
| Mace, alittle whole pepper, and boil it all toge- 
ther; when cold pour it on the hſh, and tie it 

| down cold. 


To pot SALMON. „ 


LET your ſalmon be quite freſh, ſcale and 
waſh it well, and dry it with a cloth, ſplit it up 
the back and take out the bone, ſeaſon? it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 

down, put it into the oven, and bake it an hour, 
when it comes out, lay it on a flat diſh, that the 
oil may run from it, cut it to the ſize of your 
pots, lay it in layers till you fill the pot, with 
the {kin upwards, put a board over it, lay on a 
weight to preſs it till cold, then pour over it cla- 
rified butter; when you cut it, the ſkin makes 
It look ribbed ; you may ſend it to the table 

either cut in ſlices, or in the pot. 
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A ſecond ag. 5 | 

WHEN you have any cold falmon left, take 

the ſkin off, and bone it, then put it in a mar- 


ble-mortar, with a good deal of clarified but- 
ter; ſeaſon it pretty high with pepper, mace, 


and falt, ſhred a little fennel very ſmall, beat 


them all tagether exceeding fine, then put it 
cloſe down into a pot, and cover it with clarts 
fied butter. 


To pot SMELTS or SPARLINGS. 


DRAW out the guts with a ſkewer under the 
pills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with alt, 
mace, and pepper, lay them in a pot, with half 
a pound of melted butter over them, tie them 
down, and bake them in a {low oven three quar- 
ters of an hour; when they are almoſt cold, take 
them out of the liquor, put them into oval 
pots, cover them with clarified butter, and keep 


them for uſe. 


To pickle SMELTS or SPARLINGS. 
GUT them with a ſkewer under the gills, 


but leave the melt or roe in, dry them with a 


cloth, and ſkewer their tails in their mouths, 


put ſalt in your water, when it boils put in your 
hſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves, 


and a little alegar ; boil them all together, and 


when it is cold put in your fiſh, and keep them 
for uſmmme. 
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To collar EELS. 
CASE your ee, cut off the head, ſlit open the 


belly, take out the guts, cut off the fins, take 


out the bones, lay it flat on the back, grate 
over it a ſmall nutmeg, two or three blades of 
mace beat fine, a little pepper and falt, ſtrew 
over it a handful of parſley ſhred fine, with a 


few ſage leaves, roll it up tight in a cloth, bind it 


well, if it be of a middle ſize, boil it in ſalt wa- 
ter three quarters of an hour, hang it up all night 


to drain, add to the pickle a pint of vinegar, 


a few pepper-corns, and a ſprig of ſweet-marjo- 
ram, boil it ten minutes, and let it ſtand till the 
next day, take off the cloth, and put your 
eels into the pickle ; you may ſend them whole 


on a plate, or cut them in flices; garniſh with | 


green parlley. Funn are done the ſame 
way. 


To pickle CockLES. 


WASI your cockles clean, put han in a 
fauce-pan, cover them cloſe, ſet them over the 


fire, ſhake them till they open, then pick 
tem out of the ſhells; let the liquor ſettle till 


it be clean, then put in the ſame quantity of 
wine vinegar, and a little ſalt, a blade or two of 
mace, boil them together, and pour 1t on your 
cockles, and keep them in bottles for uſe, —You 
muſt pickle muſcles the ſame way. 


; To 
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To pot CHAR. 


. CUT off the fins and cheek-part of each fide 
of the head of your char, rip them open, take 
out the guts and the blood from the back-bone, 
dry them well with a cloth, lay them on a board, 
and throw on them a good deal of falt, ler 
them ſtand all night, then ſcrape it gently off 
them, and wipe them exceedingly well with a 
cloth ; pound mace, cloves, and nutmeg very 
fine, throw a little in the inſide of them, and a 
good deal of ſalt and pepper on the outſide, put 
them cloſe down in a deep pot, with their bel- 
lies up, with plenty of clarified butter over them, 
ſet them in the oven, and let them ſtand for three 
hours; when they come out pour what butter 
you can off clear, lay. a board over them, and 
turn them upſide down, to let the gravy run 
from them, ſcrape the ſalt and pepper very care- 
fully off, and ſeaſon them exceeding well both 
inſide and out with the above ſeaſoning, lay them 
cloſe in broad thin pots for that purpoſe, with 
the backs up, then cover them well with clari- 
fied butter ; : keep them in a cold dry Pry | 


To pot EELS. 


SKIN, gut, and clean your eels, cut chitin in 
pieces about four inches long, then ſeaſon them 
with pepper, ſalt, beaten mace, and a lit- 
tle dried ſage, rubbed very fine, rub them 
well with your ſeaſoning, lay them in a brown 
pot, Þut over r as much butter as will 

cover 
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cover them, tie them down with a ſtrong paper; 
ſet them in a quick oven for an hour and a 
half; take them out, when cold put them into 


ſmall pots, and cover them with clarified butter. 
MN. B. You may pot lampreys the ſame 


| Way. | 
To pot LAMPREYS. | 
TAKE lampreys alive, and run a ſtick 
through their heads, and ſlit their tails, hang 
them wp by their heads and they will bleed at 
the tail end; when they have done bleeing, 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean; 
(you muſt not waſh them with water), then rub 
them with pepper and falt, let them ſtand all 
night, and wipe them exceedingly dry again, 
then ſeaſon them with pepper, ſalt, mace, and a 
little nutmeg, roll them up tight, put them in a 
pot with ſome butter, cover them: up with 
ſtrong paper, and bake them in a' moderate 
oven; when they are enough and near cold, 
drain out the butter from them, put them in 
your potting-pots, and cover them with clarified 
— > | 


To pot LOBSTERS. 


TAKE the meat out of the claws and belly of 
a boiled lobſter, put it in a marble mortar, 
with two blades of mace, a little white pepper 
and falt, a lump of butter the ſize of half an 
egg, beat them all together till they come to 2 

paſte, put one half of it into your pot, take the 
BE 1 | | | meat 
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meat out of the tail-part, lay 3 it in the middle of 
your pot, lay on it the other half of your pate, 
| preſs it cloſe down, pour over it clarified butter, 
a a quarter of an inch thick. N. B. To clarify 
butter, put your boat into a clean ſauce- pan, ſet 
it over a flow fire, when it is melted ſcum it, and 
| take it off the fire, let it ſtand a little, then pour 
it over your lobſters; take care you do not pour 
in the milk which ſetles 1 to che bottom of the 
bauce- pan. 


A recerdt to fot LOBSTERS, which coff ten guineas, 


TAKE twenty good lobſters, and when cold 


careful to take out all the black gut in the 


„ WH tails, which muſt not be uſed) beat fine three 
a quarters. of an ounce of mace, a ſmall nutmeg, 
a and four or five cloves, with pepper and falt, 
h ſeaſon the meat with it; lay a layer of butter 
© into a deep eartheri-pot; then put in the lob- 
d, ſters, and lay the reſt of the butter over them, 
in {this quantity of lobſters will take at leaſt four 
d pounds of butter to bake them) tie a paper 


over the pot, ſet them in an oven, when the 
are baked tender, take them out, and lay 


of down in your potting- pots, but do not break 
s them in ſmall pieces, but lay them in as whole 
15 as you can, only ſplitting the tails. When you 
5 have filled your pots as full as you chooſe, take 


in, pour it on the top, and ſet it before the fire to 
ber it melt in, then cool it, and melt a little 


pick all the meat out of the tails and claws, (be 


them 
on a diſh to drain a little, then put them cloſe 


a {poonful or two of the red butter they were baked - 


white 
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white wax in the remainder of the butter, and 
cover them. N. B. Lay a good deal of the 
red hard part in the pot to bake, to colour the 
butter, but do not put it in the potting-pots. 


To pot SHRIMPS. 


PICK the fineſt ſhrimps you can get, ſeaſon 

em with a little beaten mace, ' pepper and falt 
to your taſte, and with a little cold butter ; pound 
them all together 1 in a mortar till it comes to a 
| Paſte, put it down in ſmall pots, and pour over 
them 04 butter. 


8 e SOLES. 


FRY your ſoles either in oil or butter, boil 
ſome vinegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 
pepper, and a little ſalt, let it ſtand till cold, and 
when cold beat up ſome oil with it, lay your fiſh 
In a deep pot, and ſlice a good deal of ſhalots or 

onions between each fiſh, throw your liquor over 
it, and pour ſome oil on the top: it will keep 
Ws or four months, made rich, and fried in 
oil ; it muſt be ſtopped well, and kept in a dry 
place. Take out a little at a time' when you 
ule it, | 


To caveach Fisn. 


"CUT your fiſh into pieces the thickneſs of 
your hand, ſeaſon it with pepper and alt, let it 


lie an hour, dry it well with a cloth, flour it, 


and then fry it a fine brown in oil: boil a ſuff- 
cient 


„„ ABI. on. 4. WED ore? 
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Gent quantity of vinegar, with a little garlick, 


mace, and whole pepper to cover the fiſh, and 
the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, ſlice ſome onion to lay 
in the bottom of the pot, then a layer of fith 
and onion, and ſo on till the whole fiſh is put 
up; the liquor muſt not be put in till it is quite 


cold. Ty = 


4 very good way to preſerve Fish. 


TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin flices, dry it well 
with a cloth, flour it, and dip it in the yolks of 


eggs, fry it in plenty of oil till it is a fine brown, 


and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 


layers, mace, cloyes, and fliced nutmeg, then 


make a pickle of the beſt white wine vinegar, 


| ſhalots, garlick, white pepper, Jamaica pepper, 


long pepper, juniper berries, and falt, boil it till 
the garlick is tender, and the pickle will be e- 


nough; when it is quite cold pour it on your 


fiſh, with a little oil on the top ; ſmall fiſh are 
dons whole; cover it cloſe with a bladder. 


To pickle SHRIMPS, 


PICK the fineſt ſhrimps you can get, and put 
them into cold alegar and ſalt, put them into 


for uſe. 
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little bottles, cork them cloſe, and Keep them 
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To pot red and black Moor-GAME. 


PLUCK and draw them, and ſeaſon them with 
pepper, cloves, mace, ginger, and nutmeg, well 
| beaten and ſifted, with a quantity of ſalt not to 
overcome the ſpices, roll a lump of butter in the 
ſeaſoning, and put it into the body of the fowls, 
rub the outſide with feaſoning, and then put 


them into pots with the breaft downwards, and 


cover them with butter, lay a paper, and then a 
paſte over them, and bake them till they are ten- 
der, then take them out, and lay them to drain, 
then put them into potting- pots, with the breaſt 
upward, and take all the butter they were baked 
in clean from the gravy, and pour upon them; 
fill up the pots with clarified butter, ans keep 
them in a dry place. 


CHAP. II. 


Obſervations on RoAsTING and BOILING: 
* you boil any kind of meat, parti- 


cularly veal, it requires a great deal of 
care and neatneſs; be ſure your copper is very 


clean and well tinned, fill it as full of ſoft water 
as is neceſſary, duſt your veal well with fine 
flour, put it into your copper, ſet it over a large 


fire; ſome chooſe to put in milk to make it 


white, but I think it is better without : if your 


water happens to be the leaſt hard, it curdles 
dhe 
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the milk, and gives the veal a wud yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 
putting it into the water when cold, it prevents 
the fulneſs of the water from banging upon it; 
when the ſcum begins to riſe, take it clear off, 
put on your cover, let it boil in plenty of water, 
as flow as poſſible, it will make your veal riſe 


error than to let any ſort of meat boil faſt, 

hardens the outſide before the inſide is 3 
b and diſcolours it, eſpecially veal; for inſtance, 
; aleg of veal of twelve pounds weight will re- 
8 quire three hours and a half boiling, the flower 
p it boils the whiter and plumper it will be; 


them well with flour before you put them into 
the kettle of cold water, keep it covered, and 
| take off the ſeum; mutton or beef do not re- 


if they are a little ſhort ; but veal, pork, or lamb, 

are not ſo wholeſome "if they -are not boiled 
enough ; a leg of pork will require half an hour 
| more boiling than a leg of veal of the fame 


it is the beſt way to put in your meat when the 


boiling. 


very good way to put a little ſalt and water in 
E3 Pour 


and plump: A cook cannot be guilty of a Ry 


when you boil mutton or beef, obſerve to dredge 


quire ſo much boiling, nor is it ſo great a fault 
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weight; when you boil beef or mutton, you 
may allow an hour for every four pounds weight; 


| water 18 cold, it gets warm to the heart before- 
the outſide grows hard; a leg of lamb four 
pounds weight will Tequire an hour and a half's 


WHEN you roaſt any kind of meat, it is 
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your dipping -pan, baſte your meat a \ little with 
it, let it dry, then duſt it well with flour, baſte it 
with freſh butter, it 'will make your meat a 
better colour; obſerve always to have a briſk 
clear fire, it will prevent your meat from dazing, 
and the froth from falling; keep it a good di- 
ſtance from the fire, if the meat is ſcorched the 


outſide is hard, and prevents the heat from pe- 


netrating into the meat, and will appear enough 
before it be little more than half done. Time, 
_ diſtance, baſting often, and a clear fire, is the 

beſt method I can preſcribe for roaſting meat to 
perfection; when the ſteam draws near the fire 
it is a ſign of its being enough; but you will be the 
beſt judge of that from the time you put it 
down. Be careful, when you roaſt any kind of 
wild fowl, to deep a clear briſk fire, roaſt them 
a light brown, but not too much; it is a great 
fault to roaſt them till the gravy runs out of 
them, it takes off the fine flavour. Tame 
fowls require more roaſting, they are a long 
time before they are hot through, and muſt be 
often baſted to keep up a ſtrong froth, it makes 
them riſe better, and a finer colour, ———Pigs 
and geeſe ſhould be roaſted before a good fire, 
and turned quick. Hares and rabbits re- 
quire time and care, to ſee the ends are roaſted 
enough; when they are half roaſted, cut the 


e e and let out the blood, for when they 
are cut up they often appear bloody at the 


neck. 
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To roaſt a P16. 


STICK your pig juſt above the breaſt-bone, 
run your knife to the heart, when it is dead put 


it in cold water for a 5 minutes, then rub 
it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water half a minute, take it out, lay it on a 


clean table, pull off the hair as quick as poſſi- 


ble, if it does not come clean off put it in again, 
when you have got it all clean off, waſh it in 
warm water, then in two or three cold waters, 
for fear the roſin ſhould taſte ; take off the four 
feet at the firſt joint, make a flit down the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of 


cold water, dry it exceeding well with a cloth, 


hang it up, and when you roaſt it put in a little 


ſhred ſage, a tea-ſpoonful of black pepper, 


two of ſalt, and a cruſt of brown bread, ſpit your 
pig, and ſew it up; lay it down to a briſk, clear 
fire, with a pig-plate hung in the middle of the 
hre ; when your pig is warm put in a lump of 


butter in a cloth, rub your pig often with it 


while it is roaſting; a large one will take an 
hour and a half; when your pig is a fine brown, 
and the ſteam raven near the fire, take a clean 


cloth, rub your pig quite dry, then rub it well 


with a little cold butter, it will help to criſp it; 
then take a ſharp knife, cut off the head, and 
take off the collar, then take off the ears and 
Jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit out, then lay your 
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Pig back to back on your diſh, and the Jaw on 
each fide, the ears on each ſhoulder, and the 


collar at the ſhoulder, and pour in your ſauce, 
and ſerve it up. Garniſh with a cruſt of brown 


bread, grated. 


To make SAUCE for a Pic. 


Hop the brains a little, then put in a tea- 
ſpoonful of white gravy with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a flice of lemon, a ſpoon- 
ful of white wine, a little caper-liquor and falt, 
ſhake it over the fire, and pour it into your diſh; 
ſome like currants, boil a few, and ſend them in 
a tea-ſaucer, with a glaſs of currant jelly 1 in a the 
widdle of it. 


4 ' ſecond way to make P1G6-SAVcs. 


CUT all the outſide of a penny loaf, then cut 
it into very thin ſlices, put it into a ſauce- pan of 
cold water, with an onion, a few pepper-corns, 


and a little ſalt; boil it until it be a fine pulp, 


then beat it well, put in a quarter of a pound of 
butter, and two {poonfuls of thick cream, make | 
it hot, and put it into a baſon. 9 1 | 


To drefs a Pid's PETTITOES, 


TAKE up the heart, liver, and lights, when 
they have boiled ten minutes, and ſhred them 
pretty ſmall, buf let the feet boil till they are 


Fear tender, then take them out, and ſplit 
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hem; ; thicken your gravy with flour and but- 


ter, put in your mince-meat, a lice of lemon, a 
ſpoonful of white wine, a little ſalt, and boil it a 
little; beat the yolk of an egg, add to it two 
ſpoonfuls of good cream, and a little grated nut- 
meg; put in your pettitoes, ſhake it over the fire 
but do not let it boil; lay ſippets round your diſh, 
pour in your mince-meat, lay the feet over them 
the ſkin-ſide up, and ſend them to table, 


To boll a Goos with ONION-SAUCE. 


TAKE your gooſe ready dreſſed, ſinge it, and 
pour over it a quart of boiling milk, let it lie in 
it all night, then take it out and dry it exceed- 
ing well with a cloth, ſeaſon it with pepper and 
falt, chop ſmall a large onion, a handful of ſage 
leaves, put them into your gooſe, ſew it up 
at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 


water, cover it cloſe, ang let it boil lowly one 
hour, | 


To flew Goost-GIBLETS. 


CUT your pinions in two, your neck in four 
pieces, ſlice the gizzard, clean it well, ſtew them 
in two quarts of water, or mutton- broth, with 
a bundle of ſweet herbs, one anchovy, a few pep- 
per-corns, three or four cloves, a ſpoonful of 
catchup, and an onion; when the giblets are 
tender, put in a ſpoonful of good cream, thicken 
it with flour and butter, ſerve them up in a ous 


diſh, and lay lippets 1 round it. 
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To roaſt a GREEN GOOSE. 
WIEN your gooſe is ready dreſſed, put in a 


good lump of butter, ſpit it, lay it down, ſinge 
it well, duſt it with flour, baſte it well with freſh 


1 baſte it three or four different times with 
cold butter, it will make the fleſh riſe better than 
if you was to baſte it out of the dripping- pan; if 
it is a large one it will take three quarters of an 
hour to roaſt it; when you think it is enough, 
dredge it with flour, baſte it till it is a fine froth, 
and your gooſe a nice brown, and diſh it up with 
a little brown gravy under it; garniſh with a 
cruſt of bread grated round the edge of * 


diſh. 
To CE EC h 


TAKE ſome melted butter, put in a ſpoonful 


of the juice of ſorrel, a little ſugar, a few codled 
gooſeberries, pour it into your auc boats. and 
ſend it hot to the table. 


2 roaſt a STUBBLE GOOSE. 
CHOP a few ſage-leaves and two onions very 


' fine, mix them with a good lump of butter, a 


tea-ſpoonful of pepper, and two of ſalt, put it in 
your gooſe, then ſpit it, and lay it down, ſinge 
it well, duſt it with flour; when it is thoroughly 
hot baſte it with freſh butter: if it be a large one it 


] will require an hour and a half before a good 
clear fire; when it is enough, dredge and baſte | 
it, pull out the ſpit, and PREM in a x little IS 


Water. 
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To make SAUCE for a Gooss. 


PARE, core, and ſlice your apples, put them 
in a ſauce-pan: with as much water as will keep 
them from burning; ſet them over a very flow 
fire, keep them cloſe covered till they are all bf a 
pulp, then put in a lump of butter and ſugar to 


your taſte, beat them well, and ſend them to the 


table in a ſauce-boat, 


To boil Ducks with On10N-SAuce. 
SCALD and draw your ducks, put them in 


warm water for a few minutes, then take them 
out, put them in an earthen- pot, pour over 
them a pint of boiling milk, let them lie in it 
two or three hours; Men you te them out 
dredge them well with flour, put them in a cop- 
per of cold water, put on your cover, let them 
boil {lowly twenty minutes, then take them out, 
and ſmother them with onion-ſauce. 


= make ON10N-SAUCE, 


BOIL eight or ten large onions, change the 


water two or three times while they are boiling; 


when enough, chop them on a board to keep 
them from growing a bad colour; put them in 


a ſauce-pan, with a quarter of a pound of butter, 
two ſpoonfuls of thick cream, boll 1 it a little, and 
pour it over the ducks, | 


To roof Dacia 


WHEN you have killed and d ¹ũ ð—; your 
ducky, ſhred one onion and a few ſage- leaves, 
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we 
put them into your ducks, with pepper and ſalt; £0) 
ſpit, ſinge, and duſt them with flour, baſte them bes 
with butter; if your fire be very hot they will it | 
be roaſted in twenty minutes; the quicker they yo 
are roaſted the better they ent: juſt before you an 
draw them duſt them with flour, and baſte them ter, 
with butter; put them on a diſh, have ready ma 
your gravy, made of the gizzards and pinions, a ver 
large blade of mace, a few pepper-corns, a ſpoon- a li 

ful of catchup, the ſame of browning, a tea- it, 
ſpoonful of lemon-pickle, and one onion ; ſtrain a b 
it, pour it on your diſh, and ſend onion-ſance in NM. 
a boat. | h it n 
fou 
To boil a a/TURKEY with ONION-SAUCE, gol 

| b 
"no meat the day be- s 

fore you kill it; when you are going to kill it 

give it a ſpoonfulf of alegar, it will make it } 
white and eat tender; when you have killed it * 
hang it up by the legs for four or five days at "I 
leaſt ; when you have plucked it draw it at the led 
rump, if you can take the breaſt-bone out little 
nicely it will look much better, cut off the legs, pick 
put the end of the thighs into the body of the bas 
turkey, ſkewer them down, and tie them with po 
a ſtring, cut off the head and neck, then grate a ers 
penny loaf, chop a ſcore or more of oyſters fine, we. 
ſhred a little lemon-peel, nutmeg, pepper, and mak 

ſalt to your palate, mix it up into a light force- J 
meat, with a quarter of a pound of butter, a A 
ſpoonful or two of cream, and three eggs, ſtuff © 

the craw with it, and make the reſt into balls put 


and boil them, few up the turkey, dredge : 
= wel 


ENGLISH HOUSEKEEPER. —& 61 


well with flour, put it into a kettle of cold water, 
cover it, and ſet it over the fire; when the ſcum 
begins to riſe, take it off, put on your cover, let 
it boil very flowly for half an hour, then take off 
your kettle, and keep it cloſe covered; if it be of 
a middle ſize let it ſtand half an hour in hot wa- 
ter, the ſteam being kept in will ſtew it enough, 
make it riſe, keep the ſkin whole, tender, and 
very white; when you diſh it up, pour over it 
a little of your oyſter- ſauce, lay your balls round 
it, and ſerve it up with the reſt of your ſauce in 
a boat: garfiſh with lemon and barberries. 
N. B. Obſerve to ſet on your turkey in time, that 
it may ftew as above. It is the beſt way I ever 
found to boil one to perfection. When you are 
going to diſh it up, ſet it over the fire to make 
it quite hot. F „ 
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To make SAUCE for a TURKEY, 

As you open your oyſters, put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon ; when the liquor is ſett- 
led, pour it clean off into a fauce-pan, with a 
little white gravy, a tea-ſpoonful ' of lemon- 
pickle, thicken it with flour and a good lump of 
butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your oy- 
ſters, keep ſhaking them over the fire till they 
are quite hot, but do not let them bell, it will 
make them hard and look little. | 


5 A ſecond way to make SAUCE for a Tokkey, 

| CUT the ſcrag-end of a neck of veal in Pieces; 

put them in a ſauce-pan with two or three 
| blades. 8 
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blades of mace, one anchovy, a few heads of ces 
lery, alittle Chyan and ſalt, a glaſs of white wine, a 
ſpoonful of lemon-pickle, a tea-ſpoonful of muſh- 
room powder or catchup, a quart of water, put 
on your cover, and let it boil until it be reduced 
to a pint, ſtrain it, and thicken it with a quarter 
of a pound of butter rolled in flour, boil it a lit- 

tle, put in a ſpoonful of thick cream, and pour 
it over the turkey. 


To roaſt a TURKEY. 

WHEN you have dreſſed your turkey as 
before, truſs its head down to the legs, then 
make your force-meat, take the crumbs of a 
penny-loaf, a quarter of a pound of beef-ſuet 
ſhred fine, a little ſauſage-meat, or veal ſcraped 
and pounded exceedingſne ; nutmeg, pepper, 
and falt to your palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and lay 
it down a good diſtance from the hre, keep it 

clear and briſk, ſinge, duſt, and baſte it ſeveral 

times with cold butter, it makes the froth 
fironger than baſting it with the hot out of the 
dripping-pan, it makes the turkey riſe better: 
when it is enough, froth it up as before, diſh it 


up, pour on your diſh the ſame gravy as for the * 
boiled turkey, only put in browning inſtead of Wl fowls 
cream: garniſh with lemon and pickles, and I put 
ſerve it up; if it be a middle fize it will require | of m. 
one hour and a quarter roaſting. - . a hea 
of th 

To make SAUCE for a TURKEY. af 


CUT the cruſts off a penny-loaf, cut the reſt a pint 
in thin ſlices, put it in cold water, with a few I « por 


Pepper: 
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| Pepper-corns, a little ſalt and onion, boil it till 
the bread is quite ſoft, then beat it well, put in 
a quarter of a pqund of butter,- two ſpoonfuls of 
thick cream, and put it into a baſon. | 


| To boil FowLs. | 
WHEN you have plucked your fowls, draw 
| them at the rump, cut off the head, neck, and 
legs, take the breaſt-bone very carefully out, 
| ſkewer them with the end of their legs in the 
body, tie them round with a ſtring, ſinge and 
duſt them well with flour, put them in a kettle 
ef cold water, cover it cloſe, ſet it on the fire; 
when the ſcum begins to riſe take it off, put on 
your cover, and let them boil very ſlowy twenty 
minutes, take them off, cover them cloſe, and 
the heat of the water will ſtew them enough in 
half an hour ; it keeps the ſkin whole, and they 
will be both whiter and plumper than if they 
had boiled faſt; when you take them up, drain 
3 pour over them white ſauce, or melted 
utter. 


5 To make Wir x SAUCE for FowLs. 
TAKE a ſcrag of veal, the neck of the 


towls, or any bits of mutton or veal you have, 
put them in a ſauce-pan, with a blade or two . 
of mace, a few black pepper-corns, one anchovy, 
a head of celery, a bunch of ſweet herbs, a ſlice 
of the end of a lemon, put in a quart of water, 
cover it cloſe, let it boil till it is reduced to half 
apint{ ſtrain it, and thicken it with a quarter. of 
pound of butter, mixed with flour; boll it 
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five or ſix minutes, put in two ſpoonfuls of picks 
led muſhrooms, mix the yolks of two eggs with 
a tea-cupful of good cream and a little nutmeg; 
put in your ſauce, keep ſhaking it over the fire, 
but do not let it boil. | 


To roaft large Fow1s. 


TAKEyour fowls when they are ready dreſſed, 
put them down to a good fire, ſinge, duſt, and 


baſte them well with butter; they will be near an | 


hour in roaſting, make a gravy of the necks and 
gizzards, ſtrain it, put a ſpoonful of browning ; 
when you dith them up, pour the gravy into the 
diſh, ſerve them up with egg-ſauce in a boat, 

To make EGG-SAuck. 

BOIL two eggs hard, half chop the whites; 
then put in the yolks, chop them both toge- 
ther, but not very fine, put them-into a quar- 
ter of a pound of good melted butter, and put 
it in a boat. 


To boil YOUNG CHICKENS; 


put your chickens in ſcalding water, aj 


ſoon as the feathers will flip off take them out; 
or it will make the ſkin hard and break; when 


you have drawn them, lay them in ſkimmed milk 


for two hours, then truſs them with their heads 


on their wings, ſinge and duſt them well with 


flour, put them in cold water, cover them cloſe; 


ſet them over a very flow fire, take off the ſcum, 
let them boil lowly for five or ſix minutes, take 
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them off the firs, keep them cloſe covered in 
the water for half an hour, it will ſtew them 
enough, and make them both white and plump; 
when you are going to diſh them, ſet them 
over the fire to make them hot, drain them, 
pour over them white ſauce made the ſame way as 

| for the boiled fowls. 5 


To roaſt young. CuickeNs. 


WHEN you roaſt young chickens, pluck them 
yery carefully, draw them, only cut off the 
claws, truſs them, and put them down to a good 
fire, ſinge, duſt, and baſte them with butter; 
they will take a quarter of an hour roaſting, then 
froth them up, lay them on your diſh, pour 
butter and parſley in Ws diſh, and ſerve 
them up hot. - 


To roaſt PHEASANTS or PARTRIDGES. 


WIEN you roaſt pheaſants or partridges, 
keep them at a good diſtance from the fire; duſt 
them, and baſte them often with freſh butter; if 
your fire is good, half an hour will roaſt them; 
put a little gravy in your diſh, made of a ſcrag 
of mutton, a ſpoonful of catchup, the ſame of 
browning, and a tea-ſpoonful of lemon-pickle, 
ſtrain it, diſh them up with bread-ſauce in a 
baſon, made the ſame way as for the boiled 
turkey. N. B. When a pheaſant is roaſted, 
ſick the feathers on the tail before you lead} it 
ta the table. | 
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To roaſt RUFFS or REES. 


THESE birds I never met with but in Lin- 
colnſhire; the beſt way is to feed them with 
white bread boiled in milk, they muſt have ſe- 
| Parate pots, for two will not eat out of one, 
they will be fat in eight or ten days; when 
you kill them flip the ſkin off the head and 
neck with the feathers on, then pluck and draw 
them; when you roalt them put them a good 
diſtance ſrom the fire ; if the fire be good, they 
will take about twelve minutes; when they are | 
roaſted, ſlip the ſkin on again with the feather 
ON, ſend them up with gravy under them, made 
the ſame as for pheaſants, and bread-ſauce in a 


boat, and criſp crumbs of bread round the edge 
of the dich. 


To real WooDCOCKS or SNIPES. 


PLUCK them, but do not draw them, put 
them on a ſmall ſpit, duſt and baſte them well | 
with - butter ; toaſt a few ſlices of a penny loaf, 
put them on a clean plate, and ſet it under the 
birds while they are roaſting, it the. fire be good 

they will take about ten minutes roaſting ; when 
you draw them lay them upon the toaſts on the 
diſh, pour melted butter round them, and ſerve 
them up. 


To roaſt Wilp-Dvcks or TRAL. 


WHEN your ducks are ready dreſſed, put 
in them a ſmall onion, pepper, ſalt, and a our 
ful of red wine, if the fire be good they hy 
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roaſt in twenty minutes; make gravy of the necks 
and gizzards, a ſpoonful of red wine, half an 
anchovy, a blade or two of mace, a ſlice of an 
end of a lemon, one onion, and a little Chyan 
pepper; boil it till it is waſted to half a pint, 
ſtrain it through a hair-ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
up with onion-fauce in a boat: garniſh your diſh - 
with raſpings of bread, 


To boil PIGEONS. 


SCALD your pigeons, draw them, take the 
«raw clean out, waſh them in ſeveral waters, cut 
off the pinions, turn the legs under the wings, 
dredge them, and put them in ſoft cold water, 
boil them very ſlowly a quarter of an hour, diſh 
them up, pour over them good melted butter, 
hy round them a little brocoli in bunches, and 
ſend parſley and butter in a boat. 


To roaſt PIGEONS. 


WIEN you have dreſſed your pigeons, as be- 
fore, roll a good lump of butter in chopped par- 
ley, with pepper and ſalt, put it in your pige- 
ons, ſpit, duſt, and baſte them; if the fire be 
good they will be roaſted in twenty minutes; 
when they are enough, lay round them bunches 


of aſparagus, with parſley and butter for ſauce. 


To roaſt Lars. 


PUT a dozen of larks on a {kewer, tie it to 
the ſpit at both ends, dredge and baſte them, 
let them roaſt ten minutes, take the crumbs of a 

F a+: half 
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| halfpenny-loaf, with a piece of butter the ſize of 
a walnut, put it in a toſſing-pan, and ſhake it 
over a gentle fire till they are a light brown, lay 


them betwixt your birds, and pour over them a 
little melted butter. 


To boil RABBITs. 


WHEN you have caſed your rabbits, ſkewer 
them with their heads ſtraight up, the fore-legs 
brought down, and their hind-legs ſtraight ; boil 
them three quarters of an hour at leaſt, then 
{mother them with onion-ſauce, made the ſame 
as for boiled ducks, pull out the jaw-bones, ſtick 

them in their eyes, put a ſprig of myrtle or bar- 
berries in their mouths, and ſerve them up. 


To Foaſt RABBTS. 
WHEN you have caſed your rabbits, ſkewer 


their heads with their mouths upon their backs, 
ſtick their fore-legs into their ribs, ſkewer the 
Hhind-legs double, then make a padding for them 
of the crumbs of a halfpenny-loaf, a little par- 
ſley, ſweet-marjoram, thyme, a lemon- peel, all 
ſhred fine, nutmeg, pepper, and falt to your | 
| taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good cream, 
and two eggs, put it into he belly, and ſew them 
up, dredge and baſte them well with butter, roaſt 
them near an hour, ſerve them up with parfley | 
and butter for ſauce, chop the hvers, and lay 


them in lumps round the edge of your diſh. 
| —_ boi 
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Jo roaſt a HARE. LS 
SKEWER your hare with the head upon one 
ſhoulder, the fore-legs ſtuck into the ribs, the mi 
hind-legs double, make your pudding of the "= 
crumb of a penny loaf, a quarter of a pound of HI 
beef marrow or ſuet, and a quarter of a poynd 
of butter; ſhred the liver, a ſprig or two of win- 
| ter ſavoury, a little lemon-peel, one anchovy, a 
little Chyan pepper, half a nutmeg grated ; mix 
| them up in a light force-meat, with a glaſs of red 
| wine and two eggs; put it in the belly of your 
| hare, ſew it up, put in a quart of good milk in 
your dripping-pan, baſte your hare with it till it 
is reduced to half a gill, then duſt and baſte it 
well with butter: If it be a large one it will re- 
quire an hour and a half roaſting. 


To . Tonus. nets 9 


IF your tongue be a dry one, ſteep it in water 
all night ; ; then boil it three hours; if you would 
have it eat hot, ſtick it with cloves, rub it over 
with the yolk of an egg, ſtrew over it bread 
crumbs, baſte it with butter, ſet it before the fire 
till it is a light brown; when you diſh it up, 
pour a little brown gravy, or red wine ſauce, 


am, mixed the ſame way as for veniſon, lay ſlices of A is: 
hem currant-jelly round it. NM. B. If it be a pickled 1 
oak ene only waſh it out of water. | 

fley | 


lay To boil a Ham, 
STEEP your ham all night in water; then 
boil it; if it be of a middle ſize it will take 
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three hours boiling, and a ſmall one two hours 


e e el 
4 * 1 8 * ä K 


- - 
= i 
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and a half; when you take it up, pull off the 
ſkin, and rub it all over with an egg, ſtrew on 


| bread crumbs, baſte it with butter, ſet it to the 11 
fire till it be a light brown; if it be to eat hot, le 
garniſh with carrots, and ſerve it up. ti 

| pe 

To rogſt a HAUNCU of VENISON. th 
WHEN you have ſpitted your veniſon, lay 
over it alarge ſheet of paper, then a thin com- " 
mon paſte, with another paper over it, tie 1t 5 
well to keep the paſte from falling; if it be a pu 
large one it will take four hours roaſting; when the 
it is enough take off the paper and paſte, duſt it TE 
well with flour, and baſte it with butter; when po 
it is a light brown, diſh it up with brown gra- 5 

vy in your diſh, or currant- jelly ſauce, and fend 
ſome in a boat. | 5 „ | 
To broil BEEFT-S TEARs. M 
a 

CUT your ſteaks off a rump of beef aboui _ 
half an inch thick, let your fire be clear, rub diſt 
your gridiron well with beef ſuet, when it 1 eno 


hot, lay them on; let them broil until they be- and 
gin to brown, turn them, and, when the other ſide 
is brown lay them on a hot diſh, with a ſlice of 
butter betwixt every ſteak; ſprinkle a little pep- 0 
per and ſalt over them, let them ſtand two or 


three minutes, then flice a ſhalot as thin as poſ- WM 7 
ſible into a ſpoonful of water ; lay on your ſteaks 0 
again, keep turning them till they are enough, Fi - 
put them on your diſh, pour the ſhalot and wa- FO. 
ter amongſt them, and ſend them to the table. e 


A 90 
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A very good way to fry Beer-STELAKs. 


CUT your ſteaks as for boiling, put them 
into a ſtew-pan, with a good lump of butter, 
ſet them over a very flow fire, keep turning them, 
till the butter is. become a thick white gravy, 
pour it into a baſon, and pour more butter to 
them ; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown, over a 
quick fire, take them out of the pan, put them 
in a hot pewter-diſh, ſlice a ſhalot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot upon them : I think this 
is the beſt way of dreſſing beef-ſteaks. Half a 
pound of butter will dreſs a large duh. 


To dreſs Begr-STEAKs the common n Way. 


FRY your ſteaks in butter a good brown, 
then put in half a pint of water, an onion ſliced, 
a ſpoonful of walnut-catchup, a little caper-li- 
quor, pepper and ſalt, cover them eloſe with a 
diſh, and let them ſtew gently ; when they are 
enough, thicken the gravy with flour 55 butter, 
and ſerve them up. 


To broil MouTTON-STEAKs.. 1 


CUT your ſteaks half an inch chil when 
your gridiron is hot rub it with freſh ſuet, lay on 
your ſteaks, keep turning them as quick as poſ- 
ible, if you do not take great care the fat that 
drops from - the ſteak will ſmoke them ; when 
they are enough put them into a hot diſh, rub 
5 + 1 3 1 them 
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them well with butter, ſlice a ſhalot very thin in- 
to a ſpoonful of water, pour it on them, with a 


ſpoonful of muſhroom catchup and falt ; ſerve 


them vp hot. 


To broil PORK STAKES. 


OBSERVE the ſame as for the mutton-ſteaks, 
only pork requires more boiling; when they are 
enough, put in a little good gravy ; a little ſage 
rubbed very fine, ſtrewed over them, gives them 
2 fine taſte. 


To haſh BExr. 


CUT your beef in very thin flices, take a lit- 
tle of your gravy that runs from it, put it into a 
toſſing-pan, with a tea- ſpoonful of lemon-pickle, 
a large one of walnut- catchup, the ſame of brown- 
ing, flice a ſhalot in, and put it over the fire; 
when it boils, put in your beef, ſhake it over 
the fire till it is quite hot, the gravy is not to be 
- thickened, ſlice in a ſmall pickled cucumber; 
garniſh with ſcraped horſe-radith or pickled 
onions. 


To haſh VENISON. 


CUT your veniſon in thin ſlices, put a large 
glaſs of red wine into a toſſing- pan, a ſpoonful 
of muthroom-catchup, the fame of browning, an 
onion ſtuck with cloves, and half an anchovy 
8 | chopped ſmall; when it boils, put in your veni- 
ſon, let it boil three or four minutes, pour it into 
a ſoup-diſh, and lay round it currant-Jelly, or red 
cabbage, | 


| 


1- 


re 
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| To haſh MuTTON . : 

(Ur your mutton in ſlices, put a pint of gras 
vy or broth into a tofſing-pan, with one ſpoons 


ful of muſhroom-catchup, and one of browning, 
{lice in an onion, a little pepper and ſalt, put it 


over the fire, and thicken it with flour and but- 


ter; when it boils put in your mutton, keep 
ſhaking it till it is thoroughly hot, put it in a 
loup-dith, and ſerve it up. | 


To baſh VEAL, 5 


CUT your veal in thin round flices, the ſize 
of half a crown, put them into a ſauce-pan, with 
a little gravy and lemon-peel cut exceeding fine, 
a tea-ſpoonful of lemon-pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juſt before you diſh it 
up put in a ſpoonful of cream, lay e foung 


your diſh, and ſerve it up, 


To warm uþ SCOTCH-COLLOPS. 


WHEN you have any Scotch-collops left, put 
them in a ſtone-jar till you want them, then put 
the jar into a pan of boiling water, let it ſtand till 
your collops are quite hot, then pour them into 
a diſh, lay over them a few broiled bits of bacon, 
and they will eat as well as freſh ones. 


To mince 5 


CUT your veal in ſlices, then cut it in little : 
ſquare bits, but do not chop it, put it into a ſauce- 


Pan, 
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pan, with two or three ſpoonfuls of gravy, a ſlice 


of lemon, a little pepper and ſalt, a good lump 


of butter rolled in flour, a tea-ſpoonful of lemon- 


pickle, and a large ſpoonful of cream; keep 

ſhaking it over the fire till it boils, but do 5 
let it boil above a minute, if you do it will make 
your veal eat hard; put ſippets round your diſh, 
and ſerve it up. 


To haſha TuRKEY, 
TAKE off the legs, cut the thighs in two 


pieces, cut off the pinions and breaſt in pretty 


large pieces, take off the ſkin, or it will give the 


gravy a greaſy taſte, put it into a ſtew-pan, with 
a pint of gravy, a tea-{poonful of lemon-pickle, 
a flice of the end of a lemon, and a little beaten 
mace, boil your turkey ſix or ſeven minutes, (if 
you boil it any longer it will make it hard) then 
put it on your diſh, thicken your gravy with 


flour and butter, mix the yolks of two eggs 


with a ſpoonful of thick cream, put it in your 
gravy, ſhake it over the fire till it is quite hot, 
bur do not let it boil, ſtrain it and pour it over 


your turkey : lay ſippets round, ſerve it t up, and 


garniſh with lemon or * 


To haſh FowLs. 


CUT up your fowl as for eating, put it in a 
toſſing-pan, with half a pint of gravy, a tea- 
ſpoonful of lemon-pickle, a little muſhroom- 
_ catchup, a flice of lemon, thicken it with flour 
and butter; juſt before you dic it up put in a 
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in your dich, with ſippets round it, 
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ſpoonful of good cream, lay ſippets round your 


dh, and ſerve: it up. 


 Amice Way to dreſs a COLD Fowr. 


PFEL off all the ſkin, and pull the fleſh off 
the bones in as large pieces as you can, then 
dredge it with a little flour, and it a nice 
brown in butter, toſs it up in rich gravy, well 
ſeaſoned, and thicken it with a piece of butter 


rolled in flour; juſt before you ſend it up {ſqueeze 


in a the j Juice of a lemon, 


* 


75 haſh a WooDcock or PARTRIDGE. 


CUT your woodcock up as for eating, work 
the entrails very fine with the back of a ſpoon, 
mix it with a ſpoonful of red wine, the ſame 


of water, half a ſpoonful of alegar, cut an onion 


in ſlices and pull it into rings, roll a little butter 
in flour, put them all in your tofling-pan, and 
ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay it 
ſtrain the 
ſauce over the woodcock, and lay 
in rings? It is a pretty corner-diſh for dinner or 
ſupper, 


' To baſh WILD Duck. 


CUT up your duck as for eating, put it in 

a toſſing-pan, with a ſpoonful of good gravy, 
the ſame of red-wine, a little of your onion- 
lauce, or an onion fliced exceeding thin; when 
it has boiled two or three minutes, lay the duck 
| * in 
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in your diſh, pour the gravy over it, it muſt 
not be thickened ; ; you may add a tea- ſpoonful of 
* er- liquor, or a little browning. 


7 haſh a HARx. 


CUT your hare in ſmall pieces, if you have 
any of = pudding left, rub it ſmall, put to it 
a large glaſs of red wine, the ſame quantity of 
water, half an anchovy chopped tine, an onion 
fuck with four claves, a quarter of a pound of 
butter rolled in flour, thake them all together 
over a flow fire, till your hare is thoroughly 
hot, it is a bad cuſtom to let any kind of haſh | 
boil longer, (it makes the meat eat hard) ſend 
your hare to the table in a deep dith, lay ſippets 
round it, but take out the onion, and ſerve it 

To boil CABBAGRE. = 

CUT off the outſide leaves, and cut it in quar- 
ters, pick it well, and waſh it clean, boil it in 
a large quantity of water, with plenty of falt in 
it; when it is tender, and a fine light green, lay 
it on afieve to drain, but do not ſqueeze it, if you 
do, it will take off the flavour; have ready ſome 
very rich melted butter, or chop i it with cold but- 
ter.— Greens mult be boiled the ſame way. 


To boil a CAULIFLOWER. 


WASH and clean your cauliflower, boil it in 
plenty of milk and water, (but no falt) till it 
be tender; when you diſh it up, lay greens 
under it, pour over it good melted butter, and 
ſend it up hot. 8 

To 
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70 boil BR OO in Imitation of ASPARAGUS, 

- TAKE the f1de-ſhoots of brocoli, ſtrip off the 
raves, and with a penknife take off all the out- 
rind up to the heads, tie them in bunches, and put 
them in ſalt and water, have ready a pan of boil- 
ing water, with a handful of falt in it; boil them 
ten minutes, then lay them in bunches; and pour 
over 3 good melted butter. 


To flew SPINA GE. 


WASH your ſpinage well in ſeveral waters, 
put it in a colander, have ready a large pan of 
boiling water, with a handful of ſalt; put it in, 
let it boil two minutes; it will take off the 
ſtrong earthy taſte; then put it into a ſieve, 
queeꝛe it well, put a quarter of a pound of but- 
ter into a toling-pan, put in your ſpinage, keep 
turning and chopping it with a knife, until it be 
quite dry and green; lay it upon a plate, preſs it 
with another, cut it in the fhape of ſippets or 
diamonds, pour round it very rich melted butter; 
it will eat exceeding mild, and quite a different 
taite from the common way. 


To ball ARTICHORES. | 

IF they are young ones, leave about an inch of 

the ſtalks, put' them in ſtrong ſalt and water for 

an hour or two, then put them in a pan of cold 

water, ſet them over the fire, but do not cover 

them, it will take off their colour; when you diſh 

tem up, put rich melted butter in ſmall cups or 

pots, like rabbits; put them in the diſh with 
your artichokes, and ſend them up. 


To 
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To boil rn 


ScRAPE your aſparagus, tie them in mal 


buriches, boil them in a large pan of water with 
ſalt in it; before you diſh them up toaſt ſome 
ſlices of white bread, and dip them in the boil- 
ing water; lay the alparagus on your toaſts, 
pour on them very rich melted butter, and ſerve 
them up hot. | 


To boil FRENCH BEANS. 


CUT the ends of your beans off, then cut 
them ſlant- ways, put them in ſtrong ſalt and wa- 
ter as you do them, let them ſtand an hour, boil 
them in a large quantity of water, with a hand- 


ful of ſalt in it, they will be a fine green; when 
you diſh them up pour on them melted butter, 


and ad them up. 


To boil WinDsoR BEANS. 


BOIL them in a good quantity of ſalt and wa- 
ter, boil and chop ſome parſley, put it in good 
melted butter; ſerve them up with bacon in the 
middle, if you choole it. 


To boil GREEN PE As. 


SHELL your peas juſt before you want 
them, put them in boiling water, with a little 
ſalt and a lump of loaf-ſugar ; when they be- 
gin to dent in the middle they are enough ; 
ſtrain them in a ſieve, put a good lump of but- 
ter into a mug, give your peas a ſhake, put 
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them on a diſh, and ſend them to the table. 100 
I Boil a ſprig of mint in another water, chop it 15 
fine, and lay it in lumps round the edge of your jt 
diſh. _ 1 
: To boil PARSNIPs. 6 i 
s WASH your parſnips well, boil them till they | F 
are ſoft, then take off the ſkin, beat them in a $48 
bowl with a little ſalt, put to them a little cream 114 
and a lump of butter, put them in a toſfling-pan, 
and let them boil till they are like a light cuſtard- 
it pudding, put them on a plate, and ſend them to 
. the table. 
il IE 
3 — b 
n 19 FW 2 
- : 
„„ 
Obſervations on MADE-DISs HES. 
by BE careful the toſſing-pan is well-tinned, 
3 . quite clean, and not gritty, and put eve 
| ingredient into your white ſauce, and have it 
of a proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ent ſpoon after they are in, nor ſet your pan on the 
ttle fire, for it will gather at the bottom, and be in 
be⸗ lumps, but hold your pan a good height from” 
h; che fire, and keep ſhaking the pan round one 
Jut- way, it will keep the ſauce from curdling, and 
put be ſure you do not let it boil ; it is the beſt way 


to take up your meat, collops, or haſh, or any 
| 3 other 
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other kind of a diſh you are making with a fiſh: 


ſlice, and ſtrain your ſlice upon it, for it is al- 
moſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, but by this method 
the ſauce will look clear. 

In the brown- made diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkim it clean off, 
that it may be of a fine brown, and taſte of no 
one thing in particular; if you uſe any wine, put 
it in ſome time before your diſh is ready, to take 
off the rawneſs, for nothing can give a made-difh 
a more diſagreeable taſte than raw wine, or freſh 
anchovy ; when you uſe fried force-meat balls, 
put them on afieve to drain the fat from them, and | 
never let them boil in your ſauce, it will give it a 
greaſy look, and ſoften the balls; the beſt way is 
to put them 4 in after your meat is  diſhedtp p. 

You may uſe pickled muſhrooms; artichoke 
bottoms; morels; truffles, and force-meat balls, 
in almoſt every made-diſh, and in ſeveral you 
may uſe a roll of force-meat inſtead of balls, as 
in the porcupine breaſt of veal, and where you 
can ule it, it is much band than balls, 
eſpecially in a mock-turtle, collared or  Fagooed 

breaſt of veal, or any large made-diſh. 


75 male LEMON-PICKLE: 


TAKE two dozen of lemons, grate off the 
- out-rinds very thin, cut them in four quarters, 
but leave the bottoms whole, rub on them 
equally half a pound of bay-ſalt, and ſpread 
them on a large pewter-diſh, put them in a 
cool oven, or let them dy gradually . . 
| c 


2 
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till all the Juice is dried into the peels, then put 
them into a pitcher well glazed, with one ounce. 


at of mace, half an ounce of cloves beat fine, one 
od ounce of nutmeg cut in thin ſlices, four oun- 
ces of garlic peeled, half a pint of muſtagd= 
no ſeed bruiſed a little, and tied in a muſlin-bag, 
f, pour two quarts of boiling white-wine vinegar 
no upon them, cloſe the pitcher well up, and let it 
put ſtand five or ſix days by the fire; ſhake it well 
ake up every day, then tie it up, and let it ſtand 
Iſh for three months to take off the bitter ; when 
'eſh you bottle it put the pickle and lemon in a hair- 
alls, ſieve, preſs them well, to get out the liquor, 
and and let it ſtand till another day, then pour off 
it a the fine, and bottle it, let the other ſtand three 
y 1s or four days, and it will refine itſelf, pour it 
off and bottle it, let it ſtand again, and bottle 
oke it, till the whole is refined: it may be put in 
alls, any white-ſauce and will not hurt the colour; 
you tit is very good for fiſh-ſauce and made diſhes, a 


tea-ſpoonful is e for white, and two for 


you brown-ſauce for a fowl; it is a moſt uſeful 
alls, pickle, and gives a pleaſant flavour: be ſure you 
ooed put it in before you thicken the ſauce, or put 
any cream in, leſt the ſharpneſs make it curdle. - 
Broꝛoning for MAD E-DisHxs. 
F the BEAT ſmall four ounces of trebled-refined 
ters, ſugar, put it in a clear iron frying-pan, with n 
hem one ounce of butter, ſet it over a clear fire, 
read mix it very well together all the time; when _ 
js 6 begins to be frothy, the ſugar is diffolvingz 
the 5 


hold it higher over the fire, have ready a pint 


8 
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Ae wine; ; when the ſugar and butter is of a 


deep brown, pour in a little of the wine, ſtir it 


well together, then add more wine, and keep 
ſtirring it all the time; put in half an cunce of 
Jamaica pepper, fix cloves, four ſhalots peeled, 
two or three blades of mace, three- ſpoonfuls of 


muſhroom-catchup, a little ſalt, the out-rind of 


one lemon, boil it ſlowly for ten minutes, pour 
it into a baſon; when cold, take off the ſcum 
very clean, and bottle it for als 0 


To ares a Mock-ToRTLE. 


TAKE the largeſt calf s-head you can pet, 
with the ſkin on, put it in ſcalding water till you 
{ind the hair will come off, clean it well, and 


waſh it in warm water, and boil it three quar- 


ters of an hour, then take it ont of the water 
and ſlit it down the face, cut off all the meat 
along with the ſkin as clean from the bone as 
you can, and be careful you do not break the 
ears off, lay it on a flat diſh, and ſtuff the ears 
with forcemeat; and tie them round with cloths, 
take the eyes out, and pick all the reſt of the 
meat clean from the bones, put it in a toſſing- 
pan, with the niceſt and fatteſt part of another 
calf*'s-head, without the ſkin on, boiled as long 
as the above, and three quarts of veal gravy; 
lay the ſkin in the pan on the meat, with thefleſh- 
ſide up, cover the pan cloſe, and let it ſtew over 
4 moderate fire one hour, then put in three 
ſweet-breads fried a light- brown, one ounce of 
morels, the ſame of truffles, five artichoke bot- 
toms boiled, one anchovy boned and 3 
ma 


— 
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Fnall, a tea-ſpoonful of Chyan pepper, a little 


2 | i 
t ſalt, half a lemon, three pints of Madeira wine, 
„ two meat- ſpoonfuls of muſhroom-catchup, one 
f of lemon-pickle, half a pint of muſhrooms, 
2 and let them ſtew ſlowly half an hour longer, 
f and thicken it with flour and butter; have ready 
f the yolks of four eggs boiled hard, and the 
r brains of both heads boiled; cut the brains the 
n ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 
it up and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeſt, 
then take up the meat into the diſh, and lay 
t, the head over it, with the ſkin-ſide up, and 
an put the largeſt piece of forcemeat between the 
d ears, and make the top of the ears to meet round it, 
1. (this is called the crown of the turtle); lay the 
er other ſlices of the forcemeat oppoſite to each 
at other at the narrow end, and lay a few of the 
as trufles, morels, brains, muſhrooms, eggs, and 
ne artichoke-bottoms upon the face and round it, 
rs ſtrain the gravy boiling hot upon it, be as quick 
1s, in diſhing it up as poſſible, for it ſoon gets cold. 
he | . 
5 5 Mock-TuRTLE a ſecond Way. 
# | 1 | 
7 DRESS the hair off a calf's-head as before, 
h- boil it half an hour, when boiled, cut it in pieces 
rer WH half an inch thick, and one inch and a half long, 
ree put it into a ſtew-pan, with two quarts of veal 
of gravy, and ſalt to your taſte; let it ſtew one 


hour, then put in a pint of Madeira wine, half: 
_ 1 tea-ſpoonful of Chyan pepper, truffles and 
FO G2 morels, 
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morels one ounce each, three or four artichoke- 
bottoms boiled and cut in quarters; when the 
meat begins to look clear, and the gravy ſtrong, 
put in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat-balls, beat four 
yolks of hard-boiled eggs in a mortar very tine, 
with a lump of butter, and make them into balls 


the ſize of pigeon's eggs; put the forcemeat=balls 


and eggs in after you have diſhed it up. 

NM. B. A lump of butter put in the water 
makes the artichoke-bottoms boil white and 
4 ſooner. wh. 


To make an ARTIFICIAL TURTLE. 
SCALD a calf's-head, cut it in pieces one inch 


thick, two broad, and four long ; parboil a 
ſalmon's liver, cut it in ten or twelve pieces, 


ſeaſon the whole with beaten mace, ſalt, and 


Chyan ; put them into a well-lined copper-diſh, 
with a pint and a half of gravy made of veal, 
{ix anchovies, a blade of mace, and a ſprig of 
{weet-marjoram (your gravy muſt be very good) 
a pint of Madeira wine, the juice of four or 
five lemons ſtrained from the ſeeds, the yolks of 


ten or twelve eggs boiled hard, and about three 


dozen of forcemeat-balls, made as the receipt 
directs; let it ſtew gently about an hour, always 


keep it cloſe covered; then ſtir in a lump of 


butter the ſize of an orange, with a tea- ſpoon- 
ful of fine flour rolled in it, and let it ſtew 
full two hours longer : if you perceive. It wants 
addition of ſeaſoning, &c. add it to it a few 
minutes before you ſerve it up, which muſt be in 

| a ſoup- 
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a ſoup- diſh or tureen, with the yolks, and flices 
of lemon on' the top ; take care to {kim off the 


fat before you diſh it up. 


To make Force-meat for an ARTIFICIAL 
IVETLE. 


TAKE a pound of the fat of a loin of word, 
the ſame of lean, with ſix boned anchovies, beat 
them fine in a marble mortar, ſeaſon with mace, 
Chyan ſalt, a little ſhred parſley, ſweet-marjo- 
ram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well toge- 
ther, and make it into little balls, duſt them with 
a little fine flour, and put them into your diſh to 
ſtew about half an hour before you ſerve it up; 
the green ſkin of a ſalmon's head is a very great 
addition to your turtle; boil it a little, then ſtew | 
it among the reſt of the things. 


To make a Claus” s-HrAp Haſh. 


CLEAN your calf*s-head exceedingly well, 
and boil it a quarter of an hour, when it is cold 
cut the meat into thin broad ſlices, and put ir 
into a toſſing- pan, with two quarts of gravy; 
and when it has ſtewed three quarters of an hour 
add to it one anchovy, a little beaten mace, and 


Chyan to your ne two tea-{poonfuls of lemon- 


pickle, two meat-{poonfuls of walnut-catehup, 
half an ounce of truffles or morels, a ſlice or two 
of lemon, a bundle of ſweet herbs, and a glaſs 
of white wine, mix a quarter of a pound of 

butter with flour, and put it in a few minutes 
before the head is enough, take your brains and 
put them into hot water, it will make them ſkin 
ox + ſooner, 


66 


ſooner, and beat them finer i in a baſon, then add 


x g 2 225 II 2. © a2 - —— 
— — Tas 8 1 5 * > = 
= rom ny — * — — r M 9 
— n * - 
N . mules PO, — 8 — 0 rn 
1 — of. he - 2 4 n 

n - _ a ES 23 - 4" — 
2 —_ 4 \ 
oo 1 9 

% 
- 
4 


— — — 
— \ - 
= 
n 8 
o 
r 


| ich it with forcemeat-balls, fried OyRerd, and 


os E 
4%” 5) She 


THE EXPERIENCED $ 


to them two eggs, one ſpoonful of flour, a bit 
of lemon-peel ſhred fine, chop ſmall a little par- 


ſley, thyme, and ſage, beat them very well to- 
gether, ſtrew in a little pepper and falt, then 


drop them in little cakes into a panful of boiling 
hoz”e-lard, and fry them a light-brown, then lay 
them on a ſieve to drain ; take your haſh out of 
the pan with a fiſh-ſlice, and lay it on your diſh, 
and ſtrain your gravy over it, lay it upon a few 


muſhrooms, forcemeat-balls, the yolks of four 


eggs boiled hard, and the brain-cakes poem 
with lemon and pickles. 


| It is proper for a r or ſide diſh, 


To dreſs a Cars Heap the beſt way, 


"FAKE a calf s. heed with the ſkin on, and 
ſcald off all the hair, and clean it very well, cut 
it in two; take out the brains, boil the head very 
white and tender, take one part quite off the 


bone, and cut it into nice pieces, with the tongue, 
dredge it with a little four, and let i it ſtew on a 


flow fire for about half an hour in rich white 


gravy, made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, ſalt, onion, and a 


very little mace; it muſt be rained off before 


the haſh is put in it, thicken it with a little but- 
ter rolled in flour; the other part of the head 
mult be taken off in one whole piece, ſtuff it 
with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put in the 
middle of the diſh, and the haſh all round, gar- 


the 
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the brains made into little cakes dipped in rich 
butter and fried. You may add wine, morels, 


truffles, or what you mene to make it good and 
rich. 


N : \ | 1 5 
3 . To _— a CALY's-HEAD Swrpri 4 ö 


DRESS off the hair of a large calf's-head as 
directed in the mock-turtle, then take a ſharp- 
pointed knife, and raze off the ſkin, with as 
much of the meat from the bones as you poſſibly 
can get, that it may appear like a whole head 
when it is ſtuffed, and be careful you do not cut 
the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumbs of two penny-loaves, grate 


a ſmall nutmeg, with ſalt, Chyan pepper, and . 


ſhred lemon- peel to your taſte, the yolks of fix 
eggs well beat, mix all up into a rich forcemeat, 
put a little into the ears, and ſtuff the head with 
the remainder, have ready a deep narrow pot, 
that it will juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
lemon-pickle, the ſame of walnut and muſh- 


room-catchup, one anchovy, a blade or two of 


mace, a bundle of ſweet-herbs, a little ſalt, and 
Chyan pepper, lay a coarſe paſte over it to keep 


in the ſteam, and ſet it in a very quick oven 


two hours and a half; when you take it out lay 
your head in a ſoup-dith, {kim the fat clean off 
the gravy, and ftrain it through a hair- ſieve into 
a tolſing- pan, thicken it with a lump of butter 


rolled in flour, when it has boiled a few mi- 


nutes, put in the yolks of ſix eggs well beat, and 
mixed with half a pint of cream, but de not 
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let it boil, it will curdle the eggs; you muſt have 

ready boiled a few forcemeat-balls, half an ounce 
of truffles and morels, it would make the gravy 
too dark a colour to ſtew them in it; pour gravy 
over your head, and garniſh with the. truffles, 
morels, foreemeat-balls, muſhrooms, and barber- 
Ties, and ſerve it up.— This is a handſome 
top-diſh at a ſmall expence. 


To grill a Calr's-HEAD, 


WASH your calf's-head clean, and boil it al- 
moſt enough, then take it up and haſh one half, 
the other half rub over with the yolk of an egg, | 
a little pepper and ſalt, ſtre over it bread-crumbs, | 
parſley chopped ſmall, and a little grated lemon- 
peel, ſet it before the fire, and keep baſting it all 
the time to make the froth riſe; when it is a fine 
light-brown, diſh up your haſh, and lay the 
grilled-ſide upon it. | | 
* Blanch your tongue, flit it down the middle 
and lay it on a ſoup-plate: ſkin the brains, boil 
them with a little ſage and parſley; chop them 
fine, and mix them with a little melted butter, 
and a ſpoonful of cream, make them hot, and 
pour them over the tongue, ſerve them up, and 

they are ſauce for the head, | | 


To collar a CALF's-HEAD, 


TAKE a calf's-head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it with 

pepper, falt, cloves, mace, and a little ginger, all 

ground very fine, take ſome cochineal, diſſolve 

It in ſome water, rub it on the inſide of the ae 
6 ; | | WI 
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a little bay ſalt, and a large handful of chopped 
parſley, roll it up light in a cloth, and boil it till 
you think it is enough in a pickle made of all 
ſorts of ſweet herbs, ſpices, and ſome red wine, 
then unroll the cloth, and roll it tight again, and 
put weights upon it, as it lies in the pickle, to 
preſs it eloſe till it is cold, then boil ſome bran 
and water, with ſome bay and common ſalt, 
ſtrain it off, and when they are both cold put in 
the head, and let it lie three or four days before 
you uſe it. | 5 f 


To make a PORCUPINE of a BREAST of VEAL. 


BONE the fineſt and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on the table, lay over it a little 
| bacon cut as thin as poſſible, a handful of parſley 
ſhred fine, the yolks of five hard-boiled eggs, 
chopped ſmall, a little lemon- peel cut fine, nut- 
meg, pepper, and ſalt to your taſte, and. the 
crumbs of a penny loaf ſteeped in cream, roll 
| the breaſt cloſe and ſkewer it up, then cut fat 
bacon, and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer the 
other lardings, and lard it in rows, firſt ham, 
then bacon, then cucumbers, till you have 
larded it all over the veal ; put it into a deep 
farthen-pot, with a pint of water, cover it, 
and ſet it in a flow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a fieve into a ſtew-pan, put 
m a glaſs of white wine, a little lemon-pickle, 

| | and 
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and caper-liquor, a ſpoonful of muſhroom catch. 
up, thicken it with a little butter, rolled in flour, 
lay your porcupine on a diſh, and pour it hot 
upon it, cut a roll of forcemeat in four ſlices, 


lay one at each end, and the other at the ſides, # 
have ready your ſweetbread cut in flices and 5 
fried, lay them round it, with a few muſh- 5 
rooms. lt is a grand bottom-diſh when game 5 
is not to be hac. hi 
N. B.—Make the forcemeat of a few chopped 25 
oyſters, the crumbs of a penny loaf, half a pound _ 
of beef-ſuet ſhred fine, and the yolks of four | 75 
eggs, mix them well tagether with nutmeg, bt 
Chyan pepper and falt to your palate, ſpread it th, 
on a veal caul, and roll it up cloſe like a collared 55 
eel, bind it in a cloth, and boil it one hour, fie 
To ragoo a BREAST of VEAL. 21 

of 


HAL F-roaſt a breaſt of veal, then bone ii, ful 
and put it in a toſſing- pan, with a quart of ve 
gravy, one ounce of morels, the ſame of truffles, 
ſtew it till tender, and juſt before you thicket hal 
the gravy, put in a few oyſters, pickled muſb- in, 


rooms, and pickled cucumbers, cut in ſmall i I. . 

ſquare pieces, the yolks of four eggs boiled hard, for 
aut your ſweetbread in flices, and fry it a light 
brown, diſh up your veal, and pour the gravy 

Hot over it, lay your ſweetbread round, morels, 
truffles, and eggs upon it; garniſh with pickle 8 

barberries.— This is proper for either top or {6% | 


for dinner, or bottom for ſupper, 
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Jo collar a BREAST of VEAL. 


_ FAKE the fineſt breaſt of veal, bone it, and 
rub it over with the yolks of two eggs, and ſtrew 
over it ſome crumbs of bread, a little grated lag 
mon, a little pepper and falt, a handful of chop- 
ped parſley, roll it up tight, and bind. it hard 
with twine, wrap it in a cloth, and boil it one 
hour and a half, then take it up to cool; when 

a little cold, take off the cloth, and clip off the 

twine carefully, left you open the veal, cut it in 

five ſlices, lay them on a diſh, with the ſweet- 
| bread boiled and cut in thin fes and laid round 

them, with ten or twelve force- meat balls; pour 

over your white ſauce, and garniſh with barber⸗ 

ries or green pickles, 

The white fauce muſt be made thus: — Take 
| a pint of good veal gravy, put to it a ſpoonful 
of lemon-pickle, half an anchovy, a tea-{pocn- 
ful of muſhroom- powder, or a few pickled muſh- 
rooms, give it a gentle boil; then put in half a 
pint of cream, the yolks of two eggs beat fine, 
ſhake it over the fire after the eggs and cream ig 
in, but do not let it boil, it will curdle the cream. 

It is proper for a rop-diſh at "I or a ſide- diſn 
for dinner, 


A boiled BREAST of VEAL. 


SKEWER your breaſt of veal, that it will 
lie flat in the diſh, boil it one hour (if a large 
one an hour and a quarter}, make a white ſauce 
as before-mentioned for the collared one, pour it 


per, and garniſh with * | | 
A Neck. 1 
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A Neck of Vear, CUTLETS. 


CUT a neck of veal into cutlets, fry them 2 
fine brown, then put them in a toſfing-pan, and 
few them till tender in a quart of good gravy, 
then add one ſpoonful of browning, the ſame 
of catchup, fome fried forcemeat-balls, a few 
waffles, morels, and pickled muſhrooms, a little 
falt, and Chyan pepper, thicken your gravy with 
four and butter, let it boil a few minutes, lay 
Four cutlets in a dith, with the top of the ribs in 
the middle, pour your ſauce over them, lay your 
balls, morels, truffles, and muſhrooms over the 
cutlets, and ſend them up. 


A NECK of VEAL d-Id-royale. 


CUT off the fcrag-end and part of the chine- 
bone, to make it lie flat in the dith, then chop a 
few muſhrooms, ſhalots, a little parſley and 
thyme, all very fine, with pepper and falt, cut 
middle-ſized lards of bacon, and roll them in 
the herbs, &c. and lard the lean part of the neck, 
put it in a ſtew-pan, with ſome lean bacon or | 
thank of ham, and the chine-bone and ſcrag cut 
m pieces, with three or four carrots, onions, 4 
head of celery, and a little beaten mace ; pour 
in as much water as will cover the pan very cloſe, 
and let it ſtew lowly for two or three hours, till 
tender, then ſtrain half a pint of the liquor out 
of the pan through a fine ſieve, ſet it over a ſtove, | 
and let it boil, keep ſtirring it till it is dry at the 
bottom, and of a good brown; be ſure you do not 
let it burn; then add more of the liquor ae! 

| | ree 
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| free from fat, and keep ftirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtew-pan, and wipe it clean, and put the 
larded ide down upon the glaze, ſet it over a 
gentle fire five or fix minutes to take the glaze, 
then lay it in the diſh with the glazed ſide up, 
and put into the fame ſtew-pan as much flour as 
will lie on a ſixpence, ſtir it about well, and add 
| ſome of the braize-liquor, if any left; let it boil 
till it is of a proper thickneſs, ſtrain i it, and pour 
it in the bottom of the diſh, ſqueeze in a a little 
juice of lemon, and ſerve it up. 


. VEAL. 


cur the bone nicely out of) a fillet, 3 2 
forcemeat of the crumbs of a penny loaf, half a 


or lemon-thyme, parſley, two or three de of. 
ſweet marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
per and ſalt to your palate, mix all up together 
with egg and a little cream, and fill up the place 
where the bone came out with the force-meat, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one neck 


that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef- mar- 
row, then force-meat, and fill them up as above 


and put it in a deep pot, with a pint of water, 


oven fm giving it a fiery taſte; when it comes 
| - out 


pound of fat bacon ſcraped, a little lemon- peel 


with force- meat, a ſecond with boiling ſpinage, 


all e the fillet, wrap the caul cloſe round it, 


make a coarſe paſte to lay over it, to keep the 
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out of the oven, ſkim off the far, and put the 
gravy in a ſtew-pan, with a ſpoonful of lemon- 


' Pickle, and another of muſhroom-catchup, two 
of browning, half an ounce of morels and truf- 


fles, five boiled artichoke-bottoms cut in quar- 


ters, thicken the ſauce with flour and butter, 


give it a gentle boil, and pour it upon the veal 
into your diſh. | | 


To make a FRICANDO of VEAL: 


CUT fteaks half an inch thick, and ſix inches 
long, out of the thick part of a leg of veal, lard 
them with ſmall cardoons, and duſt them with 
flour ;Yput them before the fire to broil a fine 
brown, then put them into a large toſſing- pan, 
with a quart of good gravy, and let it ſtew half 
an hour, then put in two tea-{poonfuls of lemon- 
pickle, a meat-ſpoonful of walnut-catchup, the 
ſame of browning, a ſlice of lemon, a little an- 
chovy and Chyan, a few morels and truffles ;— 
when your fricandos are tender, take them up, 
and thicken your gravy with flour and butter, 
ftrain it, place your fricandos on the diſh, pour 
your gravy on them; garniſh with lemons and 
barberries. You may lay round them forcemeat- 
balls fried, or forcemeat rolled in veal caul, and 


yolks of eggs boiled hard. 


To make VEAL OLIVES. 


CUT the thick part of a Ig of veal in thin 
ſlices, flatten them with the broad ſide of 2 


cleaver, rub them over with the yolk of AT 
* — 


hin 
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firew over every piece a very thin ſlice of bacon, 
with a few bread crumbs, a little lemon- peel and 
parſley chopped ſmall, pepper, ſalt, and nutmeg; 
roll them up cloſe, and ſkewer them tight, then 
rub them with the yolks of eggs, and roll them 
in bread crumbs and parſley chopped ſmall, put 
them into a tin dripping-pan to bake or fry them; 
then take a pint of good gravy, add to it a ſpoon- 


ful of lemon-pickle, the ſame of walnut catchup, 


and one of browning, a little anchovy and Chyan 


pepper, thicken it with flour and butter, ſerve 


them up with forcemeat-balls, and ſtrain the gra- 
ry hot upon them; garniſh with pickles, and 
firew over them a few pickled muſhrooms. | 
Tou may dreſs veal cutlets the ſame way, but 


not roll them. 


To make V RAL OLives a fecond Way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over every one, roll 
them up and roaft them, or bake them in an 
oven; make a ragoo of oyſters and ſweetbreads 
diced; a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal : if you 
have oyſters enough, chop and mix fome with 
the forcemeat ; it makes it much better; force- 
meat-balls look very pretty round them; there 
muſt be nice brown gravy in. the diſh, and they 
muſt be ſent up hot. = | 


3 | | 5 — 8 5 
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To dreſs Scoren CoLLOPS white. 


CUT them off the thick part of a leg of veal, 
the ſize and thickneſs of a crown-piece, put a 
lump of butter into a toffing-pan, and ſet it over 
a flow fire, or it will diſcolour your collops; be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy; put your collops and 
gravy in a pot, and ſet them upon the hearth 
to keep warm; put cold butter again into your 
pan every time you fill it, and fry them as above, 
and ſo continue till you have finiſhed; when you 
have fried them, pour your gravy from them into 
your pan, with a tea-ſpoonful of lemon-pickle, 
muſhroom-catchup, caper-liquor, beaten mace, 
Chyan pepper, and ſalt, thicken with flour and 
butter; when it has boiled five minutes, put in 
the yolks of two eggs well beat and mixed, with 
a teacupful of rich cream; keep ſhaking your 
pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops, and ſhake 
them; when they are quite hot put them on your 
diſh, with force-meat balls, ſtrew over them pick- 


led muſhrooms; ——Garniſh with barberries and | 


kidney-beans. 


To dreſs SCOTCH COLLOPSs brown, 


_ CUT your collops the ſame way as the white 


ones, but brown your butter before you lay in 


your collops, fry them over a quick fire, ſhake 


and turn them, and keep on them a fine froth: 
when they are a light brown, put them into 3 
1 „ - p% 
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pot, and fry them as the white ones; when you 
have fried them all brown, pour all the grav 
from them into a clean toſſing-pan, with half a 
pint of gravy made of the bones and bits you 
cut the collops off, two tea-ſpoonfuls of lemon- 
| pickle, a large one of catchup, the ſame of brown- 


ing, half an ounce of morels, half a lemon, a 


| little anchovy, Chyan, and falt to your taſte, 
thicken it with flour and butter, let it boil five 
or {ix minutes, then put in your collops, and 
ſhake them over the fire; if they boil it will 
make them hard; when they have ſimmered a 
| little, take them out with an egg- ſpoon, and lay 
| them on your diſh, ſtrain your gravy, and pour 

it hot on them; lay over them forcemeat-balls, 


and little ſlices of bacon curled round a ſkewer : 


and' boiled, throw a few muſhrooms over ; gar- 
niſh with lemon and barberries, and ſerve them 
up. b 


To dreſs ScoTcu-CoLlLops the French May. 


TAKE a leg of veal, and cut your collops 
pretty thick, five or {ix inches long, and three 
inches broad, rub them over with the yolk of an 
egg, put pepper and ſalt, and grate a little nut- 
meg on them, and a little ſhred parſley; lay 
them on an earthen-diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
de, and rub them as above, baſte and brown it 
the tame way ; when they are thoroughly enough, 
make a good brown gravy with truffles and mo- 
rels, diſh up your collops, lay truffles and morels 
| | | H and 
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and the yolks of hard-boiled eggs over them 6 
garniſh with criſp parſley and lemon. a 3 
SWEETBREADS &-/d-daube. 

TAKE three of the largeſt and fineſt ſweet- 
breads you can get, put them in a ſaucepan of | 
boiling water for five minutes, then take them tl 
out, and when they are cold lard them with a t 
row down the middle, with very little pieces of 0 


bacon, then a row on each fide of lemon-peel, 
cut the {1ze of wheat ſtraw ; then a row on each 
{ide of pickled cucumbers, cut very fine; put 
them in a toſſing-pan, with good veal gravy, a 
little juice of lemon, a ſpoonful of browning, 
ſtew them gently a quarter of an hour; a little 
before they are ready thicken them. with flour 
and butter, diſh them up, and pour the gravy 


over, lay round them bunches of boiled celery, p. 
or oyſter patties: garniſh with ſtewed ſpinage, 80 
green- coloured parſley, ſtick a bunch of barber- 1 
ries in the middle of each ſweetbread.—— It isa tt 
pretty corner-diſh for either dinner or ſupper. ” 
- er 

Forced SWEETBREADS. f 

PUT three ſweetbreads in boiling water ſive in 
minutes, beat the yolk of an egg a little, and rub n 
it over them with a feather; ſtrew on bread- 5 


crumbs, lemon-peel, and parſley ſhred yery fine, 

nutmeg, ſalt, and pepper to your palate ; {et * 

them before che re to brown, and add to them 

a little veal-gravy, put a little muſhroom-pow- 

der, caper-liquor, or juice of lemon and brown- 

ing, thicken it with flour and butter, boil an a 

little, and pour it in your diſh, lay in your ö 
| {weetbreads, 
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ſWeetbreads, and lay over them lemon-peel in 
rings, cut like ſtraws: garniſh with pickles. 


To fricaſee SWEETBREADS brown, 


SCALD three ſweetbreads ; when cold, cut 


them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh butter a 
nice brown, make a gravy for them as the laſt, 


ſtew your ſweetbreads ſlowly in the gravy eight | 


or ten minutes, lay them on your diſh, and pour 
the gravy over them: garniſh with lemon or 
barberries. | 


To fricaſee SWEETBREADS white. 


| SCALD andiflice the frertbraide ns wa 
put them in a toſſing-pan, with a pint of veal 
gravy, a ſpoonful of white wine, the ſame of 


 muſhroomecatchup, a little beaten mace, ſtew 


them a quarter of an hour, thicken your gravy 
with flour and butter a little before they are 


enough ; when you are going to diſh them up, 


mix the yolk of an egg with a tea-cupful of 

thick cream, and a little grated nutmeg ; put it 

into your toſſing- pan, and ſhake it well over the 

fire, but do not let it boil; lay your ſweetbreads 

on your diſh, and pour your ſauce over them. 

Keen with pickled red beet-root and kidney- 
eans, 


To ragoo SWEETBREADS. 


RUB them over with the yolk of an egg, 


ew e over them read-crumbs, PR lley, thyme, 
| H 2 | and 


— 


Pp * * # 
+ " + Ho LC] 4 G — 0 
* * — — + *, +: _ 12 o * C I. 
n L 10 bs „ 9 "<> IK 8 Gre \ 2 of * 
1 . s 7 os 2 „ . = WEnw dre aer + < - ö 
—— r 1 — i # 
*, 8 7.4% — 1 *  , 2 
» 


: 
5 
b 
1 


* 
. 
47 
* 
* 
"22138 
4523 
2 I 8 
1 
F268 
75 7 
1 13 
4 n 
7 N 4 
4 7 
] * 
5 &F 
; TH FT 
by 2 
+ 
A. 2 


5 3 * — "IRR * _ 2 
7 4 1 FP * * s des pet ns N 
2 P * - * ** — 2 — 8 
at : 2 5 - * — , - q : 
7 * eee - — nn Rs fs + — % - 5 4 


— 2 = 
a fr l * 
K FR 8 9 


Brad 
A Ys tb | 
— <a 


3 


2 


. 8 N 
i 
p 
4 
1 
* - 
» 34 3 ; 
. 
41 p 
> 
4 
? I 
. I 
4 * 
1 
%z as 
Ly k 1 
bel 1% 
1 
: KS 
#5 a . 
Ml * 
x 3 
174 7 
} 3 
* 
. 
. 1 
1 
1 
1K 
241 Y 
„ 
if 
4. 
Lu 
1 : 
— 
0 F 
£24. 
1 
OY *7 
Nr 
1 5 
1 
1 . 
4 
* ; 
+. .FY 
oft 7 
1 
I. 
1 8s 
1 1 
nh, F 
3 - 
3 by 
IT 17 
2 } 
41 
% 1 
72 4 
LINE + : 
1 + 
1 
„ 
28 
4 4 : 
= 
3 
E 6 : 
F 
3 
Y 
5 . 
4 
- 
N 
* 
. 
5 
9 5 
wa 
41 
44 e 
£5 
A 
4 
* 
2 
* 
it 
3 
+ £ 
% 
4z 
= 


we 
— 
— 


oy — 
1 
% 


On > — Ee 
oy n 9 


— 


. e — 
2 9 22 
W e 


1oo THE EXPERIENCED. 


and ſweet-marjoram ſhred ſmall, and pepper and 


falt ; make a roll of forcemeat like a {weetbread, 
and put it in a veal caul, and roaſt them in a 
Dutch oven; take ſome brown gravy, and put 
to it a little lemon-pickle, muſhroom-catchup, 
and the end of a lemon; boil the gravy, and 


when the ſweetbreads are enough lay them in a 


diſh, with the forcemeat in the middle, take the 
end of the lemon out, and pour the gravy inte 


the dith, and ſerve them up. 


To flew a FILLET of VEAL. 


TAKE a fillet of a cow-calf, ſtuff it well 
under the elder, at the bone, and quite through 
to the ſhank, put it in the oven, with a pint of 
water under it, till it is a fine brown, then put 
it in a ſtew-pan, with three pints of gravy ; ſtew 
it tender, put in a few morels, truffles, a tea- 
ſpoonful of lemon-pickle, a large one of brown- 
ing, and one of catchup, and a little Chyan pep- 


per; thicken with a lump of butter rolled in 


flour; diſh up your veal, ſtrain your gravy over, 


lay round forcemeat-balls, garniſh with pickles 


and lemon. 


4 


To ragoo a FILLET of RAT. 


LARD your fillet, and half-roaſt it, then put 
It in a toſſing-pan, with two quarts of good 
gravy, cover it cloſe, and let it ſtew till tender, 
then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea-ſpoonful of le- 
mon-pickle, a little caper-liquor, half an ounce 


of 


of 


ro 


% = 9 r 
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aof morels, thicken with flour and butter, lay. 


round it a few * og of eggs. 


Aga Way to dreſs a ; MiDcALE, 
TAKE a calf's-heart, ſtuff it with good force- 


meat, and fend it to the oven in an earthen- 
diſh, with a little water under it, lay butter over 
It, and dredge it with flour, boil half the liver, 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toffing-pan, 
with a pint of gravy, one ſpoonful of lemon- 
pickle, and one of catchup, ſqueeze in half a le- 
mon, pepper and ſalt, thicken with a good piece 
of butter rolled in flour; when you diſh it up, 
pour the minced- meat in the bottom, and have 


ready fried, a fine brown, the other half of the 


liver cut in thin ſlices, and little bits of bacon, 
ſet the heart in the middle, and lay the liver and 
bacon over the minced-meat, and ſerve it up. 


To diſguiſe a LEG of VEAL. 

LARD the top-ſide of a leg of veal in rows 
with bacon, and ſtuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 
pan, with as much water as will cover it, put on 
a cloſe lid, to keep in the ſteam, ſtew it gently 
till quite tender, then take it up, and boil down 
the gravy in the pan to a quart, {kim off the fat, 


and add half a lemon, a ſpoonful of muſhroom- 


catchup, a little lemon-pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 
a pint. of oyſters, if not thick enough, roll a 


KJ imp. 
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lump of butter in flour and put it in, with half 
a pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but do not 
let it boil after the eggs are in, leſt it curdle : put 
your veal in a deep diſh, and pour the ſauce over 
it: garniſh with criſped parſley and fried oyſters, 
It is an excellent diſh for the top of a 
large table. 


HERRICO of a NECK of MUTToON. 


CUT the beſt end of a neck of mutton inte 
chops in ſingle ribs, flatten them, and fry them 
a light brown, then put them into a large ſauce- 
pan, with two quarts of water, a large carrot cut 
in ſlices, cut at the edge like wheels; when they 
have ſtewed a quarter of an hour put in two tur- 
nips cut in ſquare ſlices, the white part of a head 
of celery, a few heads of aſparagus, two cabbage 
lettuces fried, and Chyan to your taſte ; boi} | 
them all together till they are tender ; the gravy 
is not to be thickened : put it into a tureen, or 
ſoup-diſh. . It is proper for a top- diſh. 


To dreſs a NECK of MUTTON to eat liks 
VENISON. 


CUT a large neck before the ſhoulder is 
taken off, broader than uſual, and the flap of | 
the ſhoulder with it, to make it look handſomer, | 
ſtick your neck all over in little holes with 4 
ſharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a-day, 
chen take it out, and hang it up for three days in 
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the open air out of the ſun, and dry it often 


with a cloth, to keep it from muſting; when you 
roaſt it, baſte it with the wine it was ſteeped in, 


if any left, if not, freſh wine; put white paper, 
three or four folds, to keep in the fat, roait it 


thoroughly, and then take off the Lt and froth 
it nicely, and ſerve it up. 


To make FRENCH STEAKS of a Neck of 
Morro. 


LET your mutton be very good and large, 


and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make” 2 
large hole through the middle of the fleſhy part 


of every ſteak with a penknife, and ſtuff it with 


forcemeat made of bread-crumbs, beef- ſuet, a 


little nutmeg, pepper and ſalt, mixed up with 
the yolk of an egg; when they are ſtuffed, wrap 


them in writing-paper, and put them in a Dutch 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy in 


Hour diſh, and ſerve them up in the papers. 


A SHOULDER of MUTTON ſurpriſed. - 


HALF - boil a ſhoulder, then put it in a toſ- 
ſing-pan, with two quarts of veal-gravy, four 
ounces of rice, a tea- ſpoonful of muſhroom- 


powder, a little beaten mace, and ſtew it one 


hour, or till the rice is enough, then take up 


your mutton, and keep it hot, put to the rice 


half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well, and boil it a few 


minutes; lay your mutton on the diſh, and pour 


o It 
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It over: garniſh with barberries or pickles, and 
ſend it up. 


To dreſs a } SHOULDER Al called 
HEN and CHICKENS. | 


HALF roaſt a ſhoulder, then take it up, and 
cut off the blade at the firſt joint, and both the 
flaps, to make the blade round; ſcore the blade 
round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil ; cut 
the flaps ind the meat off the ſhank in thin ſlices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two ſpoonfuls 
of walnut-catchup, one of browning, a little 
Chyan pepper, and one or two ſhalots ; when 
your meat is tender, thicken it with flour and 
butter, put your meat in the diſh with the gravy, 
and lay the blade on the top, broiled a dark 
brown ; garniſh with green pickles, and ſerve it 
up. 


To ils SHOULDER of MuTTON with 
|  ON1oN-SAUCT. 


PUT your ſhoulder in when the water is cold, 
when enough, ſmother it with onion-ſauce, made 
the ſame as for boiled ducks. You my drels 
a ſhoulder of veal the ſame way. 


A SHOULDER of MUTTON, and CELERY- 
SAUCE. 


BOIL it as before till it is quite enough, pour 
ger it celery- ſauce, and end it to the table. 


N. B. 


„d, 


rels 


our 
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N. B. The fauce—Waik and clean ten heads of 
celery, cut off the green tops, and take off the 


outſide ſtalks, cut them into thin bits, and boil 


it in gravy till it is tender, thicken it with flour 


and butter, and pour it over your mutton.—A 
ſhoulder of veal roaſted, with this ſauce, is very 
good, „ 


MuTToN 22 


CUT a loin of mutton in four pieces, take 
off the ſkin, and rub them with the yolk of an 
egg, ſtrew over them a few bread crumbs, and a 
little ſhred parſley, turn them round, and ſpit 
them, roaſt them, and keep baſting all the while 
with freſh butter, to make the froth riſe; when 
they are enough, put a little brown gravy under, 


and erve them up; garniſh with pickles. 


To grill a BREAST of MUTTON. 
SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then ſtrew 
on a few bread crumbs and ſhred parſley, put it 
in a Dutch oven to broil, baſte it with freſh 


butter, pour in the diſh good caper- ſauce, and 
ſerve it up. 


% 


Split LEG of MUTTON and On10N-Savce. 


SPLIT the leg from the ſhank to the end, 
ſtick a ſkewer in it to keep the nick open, baſte 
it with red wine till it is half-roaſted, then take 
the wine out of the dripping-pan, We put to it 
one anchovy, ſet it over the fire till the anchovy is 
dle rub the yolk of a hard egg in a 3 

1 
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cold batter, mix it with the wine, 2 put it in f 


your ſauce- boat, put good onion- ſauce over the 
leg when it 18 roaſted, and ſerve it WD. 


To force a LEG of MoTrox. 
RAISE the ſkin, and take out the lean part of 


the mutton, chop it exceedingly fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate a 


penny loaf, half a lemon, nutmeg, pepper, and 


ſalt to your taſte, make them into a forcemeat, 
with three eggs, and a large glaſs of red wine, 
fill up the ſkin with the forcemeat, but leave 
the bone and ſhank in their place, and it will 
appear like a whole leg; lay it on an earthen 
diſh, with a pint of red wine under it, and ſend 
it to the oven; it will take two hours and a half; 
when it comes out take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 
of eggs, and pickled muſhrooms:—garniſh with 
pickles, and ſerve it up. 


To dreſs SHEEP's RUMPS and KIDNEYS, 


BOIL fix ſheep's rumps in veal gravy, then | 
lard your kidneys with bacon, and ſet them be- 


fore the fire in a tin-oven; when the rumps are 


tender, rub them over with the yolk of an egg, 


a little Chyan and grated nutmeg, ſkim the fat 
off the gravy, put it in a clean toſſing- pan, with 


three ounces of boiled rice, a ſpoonful of good 


cream, a little muſhroom-powder or catchup, 


thicken it with flour and butter, and give it a 


gentle boil, fry your rumps a light brown , when 
you dich them UP, lay them round on your Tice, 


o 
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{ that the ſmall ends meet in the middle, and lay 


a kidney between every rump ; garniſh with red 


_ cabbage or barberries, and ſerve it up.—lt is a 


pretty fide or corner-diſh. 


To dreſs a LEO MUTToON to eat like - 
| VENISON. © | 


GET the largeſt and fatteſt leg of mutton you 


can get, cut out like a haunch of veniſon : as ſoon 


as it is killed, whilſt it is warm, it will eat the 


tenderer, take out the bloody vein, ſtick it in ſe- 
veral places in the under fide with a ſharp-pointed 
knife, pour over it a bottle of red wine, turn it 
in the wine four or five times a day, for five days, 
then dry it exceedingly well with a clean cloth, 
hang it up in the air with the thick end upper- 
moſt for five days, dry it night and morning, to 


keep it from being damp, or growing multy ; 


when you roaſt it, cover it with paper and paſte, 


as you do veniſon ; ſerve it up with veniſon- 


ſauce.—It will take four hours roaſting. 


A Bas qu of MUTTON. 


TAKE the caul of a leg of veal, lay it in a 


ropper-diſh the ſize of a ſmall bunch-bow!l, take 
the lean of a leg of mutton that has been kept a 


week, chop it exceedingly ſmall, take half its 


weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
half a pint of red wine, the rind of halfa lemon 
grated, mix it like ſauſage-meat, and lay it in 
your caul in the inſide of your diſh, cloſe up 
the caul, and bake it in a quick oven; when it 


comes 
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comes out lay your diſh up-ſide down, and turg 
the whole out, pour over it brown gravy, and 
ſend it up with veniſen-ſauce i in a boat: tin 
with pickles. 


Oxroxp Jonx. 


TAKE a ſtale leg of mutton, cut it in as thin 
collops as you poſſibly can, take out all the fat 
ſinews, ſeaſon them with mace, pepper, and 
ſalt, ſtrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
lump of butter into a ſtew-pan ; when it is hot, 

Put in all your collops, keep ſtirring them with 
a wooden-ſpoon till they are three parts done, 
then add half a pint of gravy, .a little juice of 
lemon, thicken it a little with flour and butter, 
let them {immer four. or five minutes and they 
will be quite enough ; if you let them boil, or 
have them ready before you want them, they will 
grow hard Serve them up hot, with fried bread 
cut in ſlices, over and round them. 


To boil a LG of LAMB and Loi fried. 


1 your leg from the loin, boil the leg 
three quarters of an hour, cut the loin in hand- 
ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage and criſped par- 
fley on every ſteak, ſend it to the table with 


| gooſeberry-fauce in a boat, 


Ts 
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To force a QUARTER of LAMB. 
0 | 


TAKE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half-roaſt 
it, then put it in a toſſing-pan, with a quart of 


x mutton-gravy, cover it cloſe up, and let it ſtew 
4 gently; when it is enough, take it up, and lay 
. it on your diſh, ſkim the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 
d 
. one ſpoonful of walnut-catchup, two of brown- 
ch ing, half a lemon, a little Chyan, half a pint of 
Y oyſters, thicken it with a little butter rolled in 
of four, pour your gravy hot on your lamb, and 
# | ſerve it up. 
b 
Cy | : „ 
1 To dreſs a LamB's-HEAD and PURTENANCE. 
Fl | 
ad SKIN the head and ſplit it, take the black 
| part out of the eyes, then waſh and clean it ex- 
| ceedingly well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
leg hour, then mince your heart, liver, and lights, 
nd- very ſmall, put the mince-meat in a toſſing-pan, 
fry with a quart of mutton gravy, a little catchup, 
e in pepper and falt, half a lemon, thicken it with 
lay ilour and butter, a ſpoonful of good cream, and 
lay Juſt boil it up; when your head is boiled, rub 
par- over with the yolk of an egg, ſtrew over it bread 
vith crumbs, a little ſhred parſley, pepper and falt, 
3; haſte it well with butter, and brown it before the 
AP 
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fire, or with a ſalamander, put the purtenance 
on your diſh, and lay the head over it: garniſh 
with lemon or pickle, and ſerve it up. 


o fricaſſee LamBs? STONEs. 
To fricaſſee : ES 


SKIN fix lambs” ſtones, or what quantity you 
pleaſe, dip them in batter, and fry them in 
hog's-lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butter, put in 
a tea-ſpoonful of lemon-pickle, a little muſh- | 
room catchup, a flice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 
gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lambs” ſtones, 
and give them a ſhake; when they are hot, diſh 
them up, and lay round them boiled forcemeat- 
balls. | 


To roaſt a P1G in imitation of LAMB, 


LET your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
ſkin off, draw ſprigs of parſley all over the out- 
ſide, which muſt be done by running a ſkewer 
or larding-pin, and ſticking the ſtalk of the par- 
ſley in it; ſpit it, and roaſt it before a quick fire, 
dredge it, and baſte it well with freſh butter, 


45 roaſt it a fine brown, and ſend it up with a froth L 
on it: garniſh with green parſley, it will eat and 1 6 
ur 


look like fat lamb. It is eat with ſallad. 


7. 


* 
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To barbecue a Pic. N 


hk 
4 A ; | 

| DRESS a pig of ten weeks old as if it were to 

de roaſted, make a forcemeat of two anchovies, 

ſix ſage-leaves, and the liver of the pig, all chop- 

ped very ſmall, then put them into a marble 
ou mortar, with the crumbs of half a penny loaf, 
in four ounces of butter, half a tea- ſpoonful of 
eal Chyan pepper, and half a pint of red wine ; beat 
in | them all together to a paſte, put it in your pig's 
n. delly, and few it up; lay your pig down at a 
ed good diſtance before a large briſk fire, ſinge it 
x It well, put in your dripping-pan three bottles of 
our red wine, baſte it with the wine all the time it is 
zoks roaſting 3 when it is half roaſted, put under your 
nes, pig two penny loaves, if you have not wine 
diſh enough put in more; when your pig is near 
eats 


enough take the loaves and ſauce out of your 
dripping-pan, put to the ſauce one anchovy 
«hopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a few minutes, then draw your 
pig; put a ſmall lemon or apple in the pig's 
old, mouth, and a loaf on each ſide, ſtrain your 


ider, Wi fauce, and pour it on them boiling-hot; lay bar- 
te the berries and ſlices of lemon round it, and ſend 
out- it up whole to the table.—It is a grand bottom- 
tewer diſh, It will take four hours roaſting, 
par- W | | : ; 
& fire, To barbecue a LEG of PORK, 

r, 1 PET 
rok LAY down your leg to a good fire, put inte 
555 the dripping- pan two bottles of red wine, baſte 


your pork with it all the time it is roaſting; when 
it is enough, take up what is left in the pan, put 
- a pe - : te 


o 
. . 8 * . 
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1 to it two anchovies, the yolks of three eggs boiled 
1 hard and pounded fine, with a quarter of a pound 
1 of butter, and half a lemon, a bunch of ſweet 
1 herbs, a tea-fpoonful of lemon-pickle, a ſpoonful hi 
14 of catchup, and one of torragon vinegar, or a of 
18 little torragon ſhred ſmall; boil them a few Ve 
[i minutes, then draw your pork, and cut the ſkin WF 
1 down from the bottom of the ſhank in rows an al 
Wl | inch broad, raiſe every other row, and roll it to ag, 
Wl | the ſhank, 'ſtrain your ſauce, and pour it in boil- It 
=. ing hot; lay oyſter-patties all round the ns thi 
5 and forigs of green parſley. fa 
1 an 
Wu To Auf a CHINX N of Pork. ler 
. TAKE a chine that has been hung about a 7 
1 month, boil it half an hour, then take it up, and 
= make holes in it all over the lean part, one inch | 
A from another, ſtuff them betwixt the joints {ur 
1 with ſhred parſley, rub it all over with the yolks tw. 
5 of eggs, ſtrew over it bread crumbs, baſte it try 
im and ſet it in a Dutch oven; when it is enough, it, 
4 lay round it boiled brocoli, or 28 e lea 
[ 1 garniſh with parſley. = 
9 To rogſt a HAM, or a GAMMON of BACON. ull; 


HALF-boil your ham or gammon, then take 
off the ſkin, dredge it with oatmeal, ſifted very 
fine, baſte it with freſh butter (it will make a | 
ſtronger froth than either flour or bread crumbs) 
then roaſt it, when it is enough diſh it up, and 
pour lows gravy On your diſh ; garniſh with | 
green gs, and fend it to the table. 
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20 force the inſide of a SURLOIN of Beer. 


SPIT your ſurloin, then cut off from the in- 
fide all the ſkin and fat together, and then take 
off all the fleſh from the bones, chop the meat 
very fine with a little beaten mace, two or three 
| ſhalots, one anchovy, half a pint of red wine, 
a little pepper and ſalt, and put it on the bones 
again, lay your fat and ſkin on again, and ſkewer 
it cloſe, and pepper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
ſauce made of a little red wine, a ſhalot, one 
anchovy, two or three ſlices of horſe-radiſnh, and 
ſerve it up. $7 Do 


To dreſs the inſide of a cold SURLOIN of Brkr. 
CUT out all the inſide (free from fat), of the 


{urloin, in pieces as thickas your finger, and about 
two inches long, dredge it with a little flour, and 
fry it in nice butter of a light brown, then drain 
it, and toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy ; juſt before you ſend it up add two ſpoon- 
tuls of vinegar taken from pickled capers :—gar= 
uh with fried oyſters, or what you pleaſe. 


| , BoViLLIE BEEF. 
| TAKE the thick end of a briſket of beef, 


put it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 


it cloſe by the fire for ſix hours more, and as the 
water waſtes fill up the kettle, put in with the 


beef ſome turnips cut into little balls, carrots, and 


I | ſome 


, LE 
, \ 
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ſome celery cut in pieces: an hour before it ts 
done take out as much broth as will fill your 
foup-dith, and boil in it for that hour turnips 
and carrots cut out in balls, 'or in little ſquare 
pieces, with ſome celery, ſalt and pepper to 
your taſte ; ſerve it up in two dithes, the beef by 
itſelf, and the ſoup by itſelf; you may put pieces 
$52 fried bread, if you like i, in your ſoup, boil 
aa fe knots:of g greens, and if you think your 
ſoup will not be rich enough, you may add a 
pound or two of fried mutton chops to your 
broth when you take it from the beef, and let it 
ſtew for that hour in the broth, but be ſure to 
take out the mutton when you ſend it to the ta- 
ble: the ſoup mult be very clear. 


To flew a RUMP of BEEF. , 
HALF-roaſt your beef, then put it in a large 


ſauce- pan or cauldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon-pickle, two of 
vaalnar-catchup; the ſame of browning, Chyan 
pepper and ſalt to your taſte, let it ftew over a 
gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, 
{kim off the fat, and ſtrain the gravy, and put 
in one ounce of morels, and half a pint of muth- 
rooms, thicken your gravy, and pour it over your 
beef, lay round it forcemeat-balls ;—garnith with 
| horle-radith, and ſerve it up. | 


To 


7. 
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| Toftew a RUMP of BEEF a ſecond Way. 


STUFF your deer with three cloves of gar- | 


lick in different parts, make a hole with a ſkewer, 

and get in the garlick as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat, in the making of which 
put ſome fat bacon cut in very ſmall flices, then 


| put your beef into a pot the right-fide under, 
put about a pound of ſuet over it, five or ſix 
| ounces of bacon fliced, and as much water as 
| will cover it, then ſet the pot over the fire, let it 


boil for three quarters of an hour, then cover 
the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up and 
pour every drop of liquor from it, and put a quart 
of claret over it, and ſet it on a very flow fire 
while you are preparing the ſauce, which is to 
be either of . turnips, carrots, or palates, cut as 
tor a ragoo, put in as much broth as you think 
ſufficient, with ſome of the clear gravy, free from 
the fat that you poured off the beef, in a ſtew- 
pan; boil thera little with morels, traffles. and 
a glaſs. of claret, and a little butter rolled in flour, 


which muſt be toſſed up together, and difh it uy 
| rery hot. | 


AFRICANDO of BEEF. * 


CUT a few flices of beef five or fix inches 


long, and half an inch thick; lard it with bacon, _ 


dredge -it well with flour, and ſet it before a 
briſk fire to brown, then put it in a toſſing-pan, 


with a Pan of gravy, a few morels and truffles, 
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half a Los: and ſtew them half an hour, then 
add one ſpoonful of catchup, the ſame of brown- 
ing, and a little Chyan, thicken your ſauce, and 
pour it over your fricando, lay round them force- 
 meat-balls, and the yolks of hard eggs. 


To a-la-mode BEEF. 
T AKF the bone out of a rump of beef, lard 


the top with bacon, then make a forcemeat of 


four ounces of marrow, two heads of garlick, 
the crumbs of a penny loaf, a few ſweet herbs, 
chopped ſmall, nutmeg, pepper and falt to your 
talte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 


it round, and bind it about with a fillet, put it in 
a pot; with a pint of red wine, and tie it down 


with ſtrong paper, bake it in the oven for three 
hours ; when it comes out, if you want to eat 


it hot, {kim the fat off the gravy, and add half an 


ounce of morels, a ſpoonful of pickled muſh- | 


rooms, thicken it with flour and butter, diſh up 
your beef, and pour on your gravy ; lay round 
it forcemeat-balls, and fend it up. 


To make a PORCUPINE of the FLAT Ribs of 
BEEF. 


BONE. the flat ribs, and beat it half an hour 


with a paſte-pin, then rub it over with the yolks | 


of eggs, ſtrew over it bread-crumbs, parſley, 
lecks, ſweet-marjoram, lemon-peel ſhred fine, 
nutmeg, pepper, and ſalt; roll it up very cloſe, 
and bind it hard, lard it acrofs with bacon, then 


a aW 
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4 row of cold boiled tongue, a third row of 
pickled cucumbers, a fourth row of lemon-peel; 
do it over in rows as above till it is larded all 
round, it will look like red, green, white, and 
yellow dices, then ſpit it, or put it in a deep pot 
with a pint of water, lay over a caul of veal, to 
keep it from ſcorching, tie it down with Itrong 
paper, and fend it to the oven : when it comes 
out ſkim off the fat, and (train your gravy into 
a ſauce- pan, add to it two ſpoonfuls of red wine, 
the ſame of hrowning, one of muthroom-catchup, 
half a lemon, thicken it with a lump of e 
rolled in flour, diſh up the meat, and pour the 
gravy on the diſh, lay round forcemeat-balls ;— 
garnith with horſe-radiſh, and ſerve it up. 


To make BRISKET of BEEF 4-la-ropale, 


BONE. a briſket of beef, and make holes in 
it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with chop- 
ped parſley, and a third with chopped oyſters, 
ſeaſoned with nutmeg, pepper, and ſalt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beet, dredge it 
well with flour, ſend it to the oven, and bake it 
three hours or better; when it comes out of the 
oven take off the fat, and ſtrain the gravy 


over your beef; garniſh with pickles, and ſerve 
it up. 


Beer OLIVES. | 
| CUT flices off a rump of beef about fix 
inches long and half an inch thick, beat them 
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with a paſte-pin, and rub them over with the 


yolk of an egg, a little pepper, ſalt, and beaten | 
mace, the crumbs of a halfpenny loaf, two ounces 


of marrow fliced fine, a handful of parſley chop- 
ped fmall, and the out-rind of half a lemon gra- 
ted, ſirew them all over your ſteaks, and roll 


them up, ſkewer them quite cloſe, and ſet them 


before the fire to brown, then put them into a 
toſſing-pan, with a pint of gravy, a ſpoonful of 


catchup, the fame of browning, a tea-{pooniul | 


of lemon-pickle, thicken it with a little butter 
rolled in flour: lay round forcemeat- balls, muſh- 
rooms, or the Tote of hard eggs. 5 | 


To make MOCK-HARE of a BrasT's HE ART, 


WASH a large beaſt's-heart clean, and cut of 
the deaf ears, and ſtuff it with ſome forcemeat | 


as you do a hare, lay a caul of veal, or paper o- 
ver the top, to keep in the ſtufſing, roaſt it either 
in a cradle-ſpit or hanging one, it will take an 
hour and a half before a good fire, baſte it with 
red wine; when roaſted take the wine out of the 


dripping-pan, and ſkim off the fat, and add a 
glaſs more wine; when it is hot put in ſome 


lumps of red currant-jelly, and pour it in the 
diſh, ſerve it up, and fend in red currant-jelly 
cut it in ſlices on a a ſaucer. 


BeasT's HEART larded. 


TAKE a good beaſt” s-heart, ſtuff it as 8 


and lard it all over with little bits of bacon, duſt 
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* with flour, and cover it with paper, to keep 
it from being too dry, and fend it to the oven; 
when baked put the heart on your dith, take of 
the fat, and ſtrain the gravy through a WES a 
put it in a ſauce-pan, with one ſpoonful of red 


wine, the ſame of browning, and one of lemon- 


pickle, half an ounce of morels, one anchovy, 
cut ſmall, a little beaten mace, thicken it with 
four and butter, pour it hot on your heart, and 
ferve it up :—garntſh with barberries. 


To flew OX-PALATES. 


WASH your ox-palates in ſeveral waters, and- 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 


to the oven with as much water as will cover 


them, or boil them till tender, then ſkin them, 


and cut them in pieces half an inch broad and 


three inches long, and put them in a toſſing. pan, 
with a pint of veal-gravy, one ſpoonful of Ma- 
deira wine, the ſame of catchup and browning, 
one onion ſtuck with cloves, and a ſlice of lemon, 
ſtew them half an hour, then take out the onion 
and lemon, thicken your ſauce, and put them in 
a diſh ; have ready boiled artichoke bottoms, cut 
them in quarters, and lay them over your pa- 
lates, with forcemeat-balls and morels; garniſh 
with lemon, and ſerve them up. 


— 


To fricando Ox-PALAT ESU. | 
WHEN you have waſhed and cldined vou, 


Palates as before, cut them in ſquare pieces, ary 


1 4 them 
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them with little bits of bacon, fry them in hog's. 
lard, a pretty brown, and put them in a ſieve to 
drain the fat from them, then take better than 
half a pint of beef gravy, one ſpoonful of red 
wine, half as much browning, a little lemon- 


pickle, one anchovy, a ſhalot, and a bit of horſe- 


radiſh ; give them a boil, and ſtrain your gravy, 
then put in your palates, and ſtew them half an 
hour, make your ſauce pretty thick, diſh them 
up, and lay round them ſtewed ſpinage, preſſed 
and cut like ſippets, and ſerve them up. 


To fricaſſee Ox-PALATES. 
CLEAN your palates very well as before, put 


them in a ſtew-pot, and cover them with water, 
| ſet them in the oven for three or four hours; 


when they come from the oven ſtrip off the 


ſkins, and cut them in ſquare pieces, ſeaſon them 
with mace, nutmeg, Chyan, and ſalt; mix 3a 
ſpoonful of flour with the yolks of two eggs, 
dip in your palates, and fry them a light brown, 
then put them in a fieve to drain; have ready 
half a pint of veal gravy, with a little caper-li- 
quor, a {poonful of browning, and a few muſh- 
rooms, thicken it well with flour and butter, 
pour it hot on your diſh, and lay in your pa- 
lates ; garniſh with fried parſley and barberries, 


To flew a TURKEY with CELERY-SAUCE. 


TAKE a large turkey, and make a good | 
white forcemeat of veal, and - ſtuff the eraw of 
the turkey, {ſkewer it as for boiling, then boil 
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it in ſoft water till it is almoſt enough, and then 
take up your turkey, and put it in a pot, with 
ſome of the water it was boiled in, to keep it hot; 
put ſeven or eight heads of celery, that- are 
waſhed and cleaned very well, into the water 
that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ftew it a quarter oe 
hour, then take it up, and thicken your ſauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rick 
cream, then put in your celery ; pour the lauce 
and celery hot upon the turkey's breaſt, and 
lerve it up. It is a proper diſh for dinner or 


ſupper. 


To flew a Turkey brown, 

WHEN you have drawn the craw out of 
your turkey, cut it up the back, ald take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully; 
the rump, legs, and wings are to be left whole; 
then take the crumb of a penny loaf, and chop 
half a hundred of oyſters very ſmall, with half a 
pound of beef marrow, a little lemon-peel cut 
line, and pepper and ſalt; mix them well up toge- 
ther, with the yolks of four eggs, and ſtuff your 
turkey with it, ſew it up, and lard it downeachſide 
with bacon, half-roaſt it, then put it into a toſ- 
ling-pan, with two quarts of veal-gravy, and 
cover it cloſe up; when it has ſtewed one hour, 
add a ſpoonful of muſhroom-catchup, half an 
anchovy, a flice or two of lemon, a little Chyan 
pepper, and a bunch of ſweet herbs ; cover them 
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cloſe it up. again, and ſte w it half a an hour longer, 
then take it up and ſkim the fat off the gravy, 
and ſtrain it, thicken it with floùr and butter, let 
it boil a few minutes, and pour it hot upon your 
turkey; lay round it oyſter-patties, and ſerve it 


UP. 
4A Turkey 8-la-daube to be ſent up hot. 


CUT the turkey down the back juſt enough 
to bone it, without ſpoiling the look of it, then 
ſtuff it with a nice forcemeat, made of ,oyſters, 
chopped fine, crumbs of bread, pepper, ſalt, 
thalots, a very little thyme, parſley and butter, 


ill it as full as you like, and ſew it up with a 


thread, tie it in a clean cloth, and boil it very 


whine: but not too much. You may ſerve it 
up with oyſter- ſauce made good, or take the 
bones with a piece of veal, mutton, and bacon, 


and make a rich gravy, ſeaſoned with pepper, 
falt, ſhalots, and a little bit of mace, ſtrain it 
oft through a ſieve, and ſtew your turkey in it 


(after it is half-boiled) juſt half an hour; diſh it 
up in the gravy after it is well ſkimmed, 


{irained, and thickened with a few muſhrooms 

ſtewed white, or ſtewed palates, forcemeat-balls, 
fried oyſters, or ſweetbreads, and pieces of 1 
mon. Diſh it up with the breaſt upwards; i 

you ſend it up garniſhed with palates, take care 
to have them ſtewed tender firſt, before you add 
them to the turkey: you may put a few morels 
and truffles in your ſauce if you like it, but take 
care to waſh them clean. 


TURKEY 
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TURKEY 4-/a-daube, to be ſent up cold. 


BONE the turkey, and ſeaſon it with pepper 
and falt, then ſpread over it ſome ſlices of ham, 
upon that ſome forcemeat, upon that a fowl, 
boned and ſeaſoned as before, then more ham 
and forcemeat, then ſew it up with thread ; co- 
ver the bottom of the ſtew-pan with veal and 
ham, then lay in the turkey the breaſt down, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan, and ſet it on the fire ſive 
minutes, then put in as much clear broth as Will 
cover it, let it boil two hours, when it is more 
than half done, put in one ounce of iſinglaſs, 
and a bundle of herbs. When it is done enough, 
take out the turkey, and ſtrain the jelly through 
a hair-ſieve, ſkim off all the fat, and when it is 
cold lay the turkey upon it, the breaſt down, 
and cover it with the reſt of the jelly; let it 
ſtand in ſome cold place; when you ſerve it up, 
turn it on the diſh it is to be ſerved in; if you 
pleaſe you may ſpread butter over the turkey's 
breaſt, and put ſome green parſley or flowers, or 
what you pleaſe, in what form you like. 


__FowLs a-la-braiſe. 


 SKEWER your fowl as for boiling, with the 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin ſlices, then wrap it 
round in beet-leaves, then in a caul of veal, and 
put it into a large fauce-pan, with three pints of 
water, a glaſs of Madeira wine, a bunch of 
ſweet herbs, two or three blades of mace, and 
1 e A | ” half 
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half a lemon, ſtew it till quite tender, take it 


up, and {kim off the fat, make your gravy very 


thick with flour and butter, and ſtrain it through 
a hair-ſieve, and put to it a pint of oyſters, a 
tea-{poonful of thick cream, keep ſhaking your 
toſſing-pan over the fire, and when it has ſim- 
mered a little, ſerve up your fowl with the ba- 
con, bcet-leaves, and caul on, and pour your 
ſauce hot upon it :;—garniſh with barberries, or 
red beet-root, „ 


To force a FOWL. 


TAKE. a large fowl, pick it clean, and cut it 


down the back, take out the entrails, and take 
the ſkin off whole, cut the fleſh from the bones, 
- and chop it with half a pint of oyſters, one 
ounce of beef-marrow, a little pepper and falt, 
mix it up with cream, then lay the meat on the 
bones, and draw the {kin over it, and ſew up the 


back, then cut large thin ſlices of bacon, and 
lay them over the breaſt of your fowl, tie the 


bacon on with packthread in diamonds ; it will 
take an hour roaſtirg by a moderate fire ; make 
a good brown gravy-ſauce, pour it upon your 
Giſh, take the bacon off, and lay in your fowl, 
and ferve it up :—garniſh with pickles, muſh- 


rooms, or oyſters.—— lt is proper for a fide-dith 


for dinner, or top for ſupper, 


Toficw PALATES and CHICKENS. 


To every palate or chicken take an-anchovy, 


a lin le parſley and ſhalot, with the liver of the 
chickens, ſhred all theſe together very fine, _ 
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Zalt to your taſte, and tuff the birds with it, 
turn them up ſhort as for boiling, tie them in 
cloths, boil the palates an hour at leaſt, the 
ehickens not above fifteen or twenty minutes, in 
milk and water with a little ſalt in it ; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 
lots, beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy mult be made of veal; when the 
chickerh are boiled, and the palates are ſtewed 
tender, toſs them up together in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the palates round them, with 
a few white balls made of veal; you may add 
ſweetbreads. This is a very good way to 
ſtew a turkey. The water the palates were 
doiled in will be extrtmely good to make grayy, 
de to it a good piece of veal, mutton, and 
acon. 


To fricaſſee CHICKENS, 


SKIN them, and cut them in ſmall pieces, 
waſh them in warm water, and then dry them 
very clean with a cloth, ſeaſon them with pepper 
and ſalt, and then put them into a ſtew-pan, with 
a little fair water, and a good piece of butter, a 
little lemon-pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nut- | 
meg, an onion ſtuck with cloves, a bunch of le- 
mon-thyme, and ſweet marjoram, let them ſtew 
together till your chickens are tender, and then 
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lay them on your diſh, thicken your gravy" witli 
flour and butter, ſtrain it, then beat the yolks of 
three eggs a little, and mix them with a large 
teacuptul of rich cream, and put it in your gra- 
vy, and ſhake it over the fire, but do not let it 
boil, and pour it over your chickens, Ty 


To force CHICKENS. 


ROAST your chickens better than half, take 


off the ſkin, then the meat, and chop it ſmall with 


| ſhred parſley and crumbs of bread, pepper and 


ſalt, and a little good cream, then put in the 
meat, and cloſe the ſkin, brown it with a fala- 
mander, and ſerve it up with white ſauce. 


To make artificial CH1CKENs or PIGEONS. 


MAKE a rich forcemeat of veal, lamb, or 


chickens, ſeaſoned with pepper, falt, parſley, a 


ſhalot, a piece of fat bacon, a little butter, and the 
yolk of an egg; work it up in the ſhape of pt- 
geons or chickens, putting the foot of the bird 
you intend it for in the middle, ſo as juſt to ap- 
pear at the bottom, roll the forcemeat very well 
in the yolk of an egg, then in the crumbs of 
bread, ſend them to the oven, and bake them a 
light brown, do not let them touch each other, 
put them on tin-plates well buttered, as you fend 
them to the oven: you may ſend them to the 
table dry, or gravy in the diſh, juſt as you like. 


To marinate a Goos. 


CUT your gooſe up the back-bone, then take 
out all the bones, and ſtuff it with LL 
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and ſew up the back again, fry the gooſe a good 


brown, then put it into a deep ſtew-pan, with two 
quarts of good gravy, and cover it cloſe, and ſtevy 
it two hours, then take it out and ſkim off the 
fat, add a large ſpoonful of lemon-pickle, one of 
browning, and one of red wine, one anchovy 
ſhred fine, beaten mace, pepper, and ſalt to your 
palate, thicken it with flour and butter, boil it a 
little, diſh up your gooſe, and ſtrain your gravy 
over it.— N. B. Make your ſtuffing thus: i ake 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very tine, 
mix them with the crumbs of a penny loaf, four 
ounces of beef marrow, one glaſs of red wine, 
half a nutmeg grated, pepper, ſalt, and a little 
lemon- peel ſhred ſmall, make a light ſtuffing 
with the yolks of four eggs; obſerve to make it 
one hour before you want it. 


90 feu Ducks. 
TAKE three young ducks, lard them down 


each ſide the breaſt, duſt them with flour, and 
ſet them before the fire to brown, then put them 


in a ſtew-pan, with a quart of water, a pint of 


red wine, one ſpoonful of walnut-catchup, the 
lame of browning, one anchovy, half a lemon, a 
clove of garlick, a bundle of ſweet herbs, Chyan 
pepper to your taſte, let them ftew ſlowly for 
half an hour, or till they arè tender, lay them on 
a diſh to keep them hot, ſkim off the fat, ſtrain 
your gravy through a hair-fieve, add to it a few 
norels and truffles, boil it quick till reduced to 


little more than half a pint, pour it over your 


dunn 
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ducks, and ſerve it up.—lt is proper for a ſides 
dith for dinner, or bottom for ſupper. 


To exe Ducks with GREEN-PRAs. 


HALF-roaſt your ducks, then put them into a 
ſtew-pan with a pint of good gravy, a little mint, 
and three or four ſage leaves chopped ſmall, cover 
them cloſe, and ſtew them half an hour, Hal 4 
pint of green-peas as for eating, and put them 
in after you have thickenedthe gravy, diſh up your 
ducks, and pour the gravy and peas over them. 


Ducks @-ld-braiſe. 


"DRESS and ſinge your ducks, lard them 
quite through with bacon rolled in ſhred par- 
fley, thyme, onions, beaten mace, cloves, pepper, 
and ſalt, put in the bottom of a ſtew-pan a few 
ſlices a fat bacon, the ſame of ham or gammon 
of bacon, two or three ſlices of veal or beef, lay 

our ducks in with the breaſt down, and cover 
the ducks with flices the ſame as put under them, 
cut in a carrot or two, a turnip, one onion; a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them clole 
down, and let them {immer a little over a gentle 
ſtove till the breaft is a light brown, then put 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hos till enough, then take parlley, 
onion, or ſhalot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them in a 
ſtew- pan with part of the liquor from the ducks, a 


Uttle browning, and the juice of half a lemon, 
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boil it up, and cut the ends of the bacon even with 
the breaſt of your ducks, lay them on your diſh, 


pour the ſauce hot upon them, and ſerve them 
up; ſome put garlick inſtead of onions, 


| Docxs 4-/&-mode, 
SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
of a penny loaf, four ounces of fat bacon ſcraped, 


a alittle parſley, thyme, lemon-peel, two ſhalots, 


or onions ſhred very tine, with pepper, falt, and 
nutmeg to your taſte, and two eggs, ſtuff your 
ducks with it, and ſew it up, lard them down 


each fide of the breaſt with bacon, dredge them 


well with flour, and put them in a Dutch oven 
to brown, then put them into a ſtew-pan, with 
three pints of gravy, a glaſs of red wine, a tea- 
ipoonful of lemon-pickle, a large one of walnut 
and muſhroom-catchup, one of browning, and 
one anchovy, with Chyan pepper to your taſte ; 
ſew them gently over a flow fire for an hour; 
when enough, thicken your gravy, and put in a 
few truffles and morels, ſtrain your gravy, and 
pour it upon them. You may a-li-mode a 
gooſe the ſame way. | 


| PiGEONs compote. 
TAKE- fix young pigeons, and ſkewer them 
as you do for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown, then put them into a ſtrong brown gravy,” 
and let them ſtew three quarters of an hour, 
thicken it with a lump of butter rolled in flour, 
K | when 


and falt, mix them all up with eggs. — 
proper for a top-diſh for a ſecond courſe, or a 
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when you diſh them up, lay forcemeat-halls 
round them, and ſtrain the gravy over them.— 
The forcemeat muſt be made thus: grate the 
crumbs of half a penny loaf, and ſcrape a quar- 
ter of a pound of fat bacon, inſtead of ſuet, chop 
a little parfley, thyme, two ſhalots or an onion, 
grate a little nutmeg, lemon-peel, ſome pepper, 
It is 


ſide-diſh for the firſt. 


Pi3GEONS in a Hole. 


PICK, draw, and wafh your young pigeons, ; 


ſtick their legs in their belly; as you do boiled 


_ pigeons, ſeaſon them with pepper, ſalt, and beaten 


mace, put into the belly of every pigeon a lump 
of butter the ſize of a walnut, lay your pigeons 
in a pie-diſh, pour over them a batter made of 
three eggs, two ſpoonfuls of flour, and half a 
pint of good milk, bake it in a moderate oven, 
and ſerve them to the table in the ſame dith. 


PI GEONS tranſinogriſed. 


PICK and clean fix ſmall young Pigeons, 
but do not cut off their heads; cut off their pi- 
nions, and.boil them ten minutes in water, then 


eut off the ends of {1x large cucumbers, and ſcrape 
out the ſeeds, put in your pigeons, but let the 


heads be out at the ends of the cucumbers, and 
ſtick a bunch of barberries in their bills, and then 


1 put them in a toſſing- pan, with a pint of veal- 


gravy, a little anchovy, a glaſs of red wine, 
a ſpoonful of browning, a little ſlice of lemon, 
5 | Chyan 
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Chyan and ſalt to your taſte, ſtew them ſeven 
minutes, take them out, thicken your gravy 
with a little butter rolled in. flour, boi] it up, 
and ſtrain it over your pigeons, and ſerve 
them ups | 


To broil POS. 
TAKE your pigeons, pick and draw them, 
ſplit them down the back, and ſeaſon them with 
pepper and falt, lay them on the gridiron with 


| the breaſt upward, then turn them, but be care- 


ful you do not burn the ſkin; rub them over with 


| butter, and keep turning them till they are enough, 


diſh them up, and lay round them criſped parſley, 


and pour over them melted butter or gravy, which 
| you Prey and ſend them up. | 


To botl PIGEONS i in RICE. 


WHEN vou have picked and drawn your 
pigeons, turn the legs under the wings, and cut 
of the pinions, then lay over every pigeon thin 
llices of bacon, and a large beet- leaf, wrap them 


in clean cloths ſeparately, and boil them till 


enough ; have ready four ounces of rice, boiled 
loft, and put into a ſieve to drain; put the rice 


| 1nto a little good veal gravy ks with flour 


and butter, boil your rice a little in the gravy, 
and add two ſpoonfuls of good cream ; take your 
pigeons out of the cloths, and leave on the bacon 
and beet-leaves, pour the rice over r them, and 
lerve them „ 


1 5 
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| To fricando PIGEONS. | part 


PICK, "Bs, , and waſh your pigeons veryclean, Wy 2 pr 
ſtuff the craws, and lard them down the ſides of 
the breaſt, fry them in butter a fine brown, and 
then put them into a toſſing-pan, with a quart of 


gravy; ſtew them till they are tender, then take 1 
oft the fat, and put in a tea- ſpoonful "of lemon- 3 
pickle, a large ſpoonful of browning, the ſame 1 
of walnut- catchup, a little Chyan and ſalt, thicken We, 
your gravy, and add half an ounce of morels, Shy” 
and four yolks of hard eggs ; lay the pigeons in | ſe 
your diſh, and put the morels and eggs round | r 
them, and ſtrain your ſauce over them.—garniſh any; 
with barbe erries and lemon-peel, and ſerve them | 
up. 
| Fugged Pa: CU 
. 5 | | for fri 
TAKE fix pigeons, pluck and draw them, them 
waſh them clean, and dry them with a cloth, WF... 
ſeaſon them with beaten mace, white pepper, and N ounce 
ſalt, put them in a, jug, and put half a pound W{ji.. o 
of Hatter upon them, ſtop up your jug cloſe your | 
with a cloth, that no ſteam can get out, and ſet WM:,1,.q 
it in a kettle af boiling water, and let it bent one Mfpickles 
hour and a half, then take out your pigeons, and 
put the gravy that is come from the pigeons 
into a pan, and put to it one ſpoonful of wine, HA 
one of catchup, a flice of lemon, half an an- geln fr 
chovy chopped ſmall, and a bundle of ſweet Rt 
| herbs, boil it a little, thicken it with a httle i beck 


eter rolled in flour, lay your pigeons on the 


ith | raped. 
diſh, and ſtrain the gravy on them : le Wo ar! 


— 
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parſley and red cabbage, and ſerve them up; you 
may lay muſhrooms or forcemcat-balls lt is 
a pretty fide or corner diſh, | 


Boiled PIGBEONS and BAcoN. 
TAKE ſix young pigeons, waſh them clean 


as before, turn their legs under their wings, boil 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare piece of ba- 
con, take off the ſkin and brown it, put the ba- 
con in the middle of your diſh, and lay the pige- 
ons round it, and lumps of ſtewed ſpinage; pour 
plain melted butter over them, and ſend parſley 
and butter in a boat. | 


PIGEONS Vricaſſce. | 
CUT your pigeons as you would do chickens 
jor fricaſſee, fry them a light brown, then put 


em, dem into ſome good mutton-gravy, and ſtew 
th, dem near half an hour, and then put in half an 


and Wl ounce of morels, a ſpoonful of browning, and a 


und Wi lice of lemon, take up your pigeons, and thicken 
loſe pour gravy, ſtthin it over your pigeons, and lay 
d fet bound them forcemeat- balls. Garniſh with 
_ pickles, | 
an 7 40 


eons 


 PARTRIDGES in Panes. 
ine, | 


HALF-roaſt two partridges, and take the» 
iſh from them, and mix it with the cypmbs of 
Hl penny loaf ſteeped in rich gravy, fix ounces 

the f beef-marrow, or half a pound of fat bacon 

ich eraped, ten morels boiled ſoft and cut ſmall, 
11 '* artichoke-bottoms boiled, and ſhred ſmall, 
= K 3 the 
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the yolks of three eggs, pepper, ſalt, nutmeg, 
and ſhred lemon-peel to your palate, work*them 


together, and bake them in moulds the ſhape of ſtu 
an egg, and ſerve them up cold or in jelly.— hat 
Garniſh with curled parlley. = 22 
anc 
To flew F ſha 
TRUSS your partridges as for roaſting, ſtuff . 
the craws, and lard them down each fide of the the 
breaſt, then roll a lump of butter in pepper, falt os 
and beaten mace, and put it into the bellies, er hot. 
up the vents, dredge them well, and fry thema 
light brown, then put them into a ſtew-pan, 
with a quart of good gravy, a ſpoonful of Ma 
deira wine, the fame of muſhroom-catchup, a V 
tea-ſpoonful of lemon-pickle, and half the quan- WW hare 
tity of muſhroom-powder, one anchovy, halt 2 berge 
lemon, a ſprig of ſweet marjoram, cover the pan WW pint 
_ cloſe, and ſtew them half an hour, then take them WF a bur 
out, and thicken the gravy, boil it a little, and tro 
pour it over the partridges, and lay round them a po 
artichoke-bottoms boiled and eut in quarters, and brow 
* the * of four hard eggs, if agreeable. taſte; 
: fire, 2 
. | into a 
To fiew PARTRIDGES @ ſecond way. lump 
TAKE three partridges when dreſſed, gage rain 
them, blanch and beat three ounces of almond; peel e 
and grate the ſame quantity of fine white bread, 
chop three anchovies, mix them with ſix ounce 
of butter, ſtuff the partridges, and ſew them up or 


at both os truſs them, and wrap ſlices of fat 
bacon round them, half roaſt them, then tak PPPer 
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| one and pull the meat off the breaſt, and beat it 


- | in a marble mortar, with the forcemeat it was 
of ſtuffed with, have ready a ſtrong gravy made of 
5 ham and veal, ſtrain it into a ſtew- pan, then 
take the bacon off the other two, wipe them clean, 
and put them into the gravy, with a good deal of 
ſhalots, let them ſtew till tender, then take them 
out, and boil the gravy till it is almoſt as thick as 
wit bread- ſauce, then add to it a glaſs of ſweet-oll, 
the me ſame of Champagne, and the ſauce of a China 
alt, orange; put your partridges in, and make them 
ſen iN tot —Garniſh with flices of bacon and lemon. 
ma : 
pan, To flew a HARE. 
Ma | 
, 4 WHEN you have paunched and caſed your 
van- WY hare, cut her as for eating, and put her into a 
mel berge ſauce-pan, with three pints of beet-gravy, a 
pan pint of red wine, a large onion ſtuck with cloves, 
then WW © bundle of winter-ſavoury, a ſlice of horſe-radiſh. 
and ts blades of beaten mace, one anchovy, 
then WY ſpoonful of walnut or mum-catchup, one of 
„ and browning, half a lemon, Chyan and falt to your 


ute; put on a Aoſe cover, and ſet it over a gentle 
fire, and ſtew it for two hours, then take it up 
imo a ſoup-dith, and thicken your gravy with a 
lump of butter rolled in flour; boil it a little, and 
ſtrain it over your hare.—Garniſh with lemon- 
peel cut like ras and ſerye it up. 


To jug a iſs 


CUT the hare as for eating, ſeaſon it with 
bepper, ſalt, and beaten mace ; Put it into a Jug 


K 4 5 or 
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or pitcher, with a cloſe top, put toita bundle of 
ſweet herbs, and ſet it in a kettle of boiling water 
let it ſtand till it is tender, then take it up, and 
pour the gravy into a toſſing-pan, with a glaſs of 
red wine, one anchovy, a large onion ſtuck with 
cloves, a little beaten mace, and Chyan pepper 
to your taſte; boil it a little and thicken it; diſh 
up your hare, and ſtrain the gravy over it; then 
ſend it _ 


To florendine a FLARE, 


TAKE a grown hare, and let her bw up 
four or five days, then caſe her, and leave on 1 the 
ears, and take out all the bones except the head, 
which muſt be left on whole, lay your hare far 
on the table, and lay over the inſide a forcemeat, 
and then roll it up to the head, ſkewer it with 
the head and ears leaning back, tie it with pack- 
thread, as you would a collar of veal, wrap it in 
a cloth, and boil it an hour and a half in a ſauce- 
pan, with a cover on it, with two quarts of 
water; when your liquor i 1s reduged to one quart, 
put in a pint of red wine, a ſpoonful of lemon- 
pickle, and one of catchup, the fame of brown- 
ing, and ſtew it till it is reduced to a pint, thicken 
it with butter rolled in flour, lay round your 
hare a few morels, and four flices of forcemeat, 
boiled in a caul of a leg of veal: when you diſh 

it up, draw the jaw-bones, and ſtick them in the 
eyes for horns, let the ears lie back on the rol}, 
and ſtick a ſprig of myrtle in the mouth, ſtrain 
over your ſauce, and ſerve it up —catalth with 
barber ries end Parey. Forcemeat * the 

arg 
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hare: Take the crumbs of a penny-loaf, the _y_ 
ſhred fine, half a pound of fat bacon ſcraped, 
glaſs of red wine, one anchovy, two eggs, 


little winter-ſavoury, ſweet-marjoram, DENG 
thyme, pepper, ſalt, and nutmeg to your taſte. 


To bodge-podge a HARE. 


CUT the hare in pieces, as you do for ſtew- 
ing, and put it into a pitcher, with two or three 
onions, ſome ſalt, and a little pepper, a bunch of 
ow herbs, and a piece of butter, ſtop the pitcher | 

cloſe, that no ſteam may get out, ſet it in a 
ketileful of boiling water, keep the kettle filled up 
as the water waſtes, let it ſtew four or five hours 
at leaſt, You may, when you firſt put the hare 
into the kettle, put in lettuce, cucumbers, a 
ang turnips, if you like it better. 


To florendine RABBITS. 


TAKE three young rabbits, .ſkin them, but 
leave on the ears, waſh and dry them with a 
cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a force- 
meat of a quarter of a pound of bacon ſcraped, 
it anſwers better than ſuet, it makes the rabbits 
eat tender and whiter; add to the bacon the 
crumbs of a penny loaf, a little lemon, thyme, 
or lemon- peel ſhred fine, parſley chopped ſmall, 
nutmeg, Chyan and ſalt to your palate; mix them 
up together with an egg, and ſpread it over the 


rabbits, roll them up to the head, ſkewer them 


Araight, and cloſe the . to prevent the force- 
meat 


1 
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meat from coming out, | ſkewer the ears back, 


and tie them in ſeparate cloths, and boil them 


half an hour; when you diſh them up take out 
the jaw-bones, and ſtick them in the eyes for 


ears, put round them forcemeat-balls and muſh- 


rooms, have ready a white-ſauce made of veal- 
gravy, a little anchovy, the juice of half a lemon, 
or a tea-ſpoonful of lemon-pickle, ſtrain it, take 
a quarter of a pound of butter rolled in flour, ſo 
as to make the ſauce pretty thick, keep ſtirring 


it whilſt the flour is diſſolving, beat the yolk of 


an egg, put to it ſome thick cream, nutmeg, and 


falt, mix it with the gravy, and let it ſimmer a 


little over the fire, but not boil, for it will cur- 
dle the cream; pour it over the rabbits and ſerve 
| them We 


RABBITS ſurpriſed. 


TAKE young rabbits, ſkewer hem: and put 


the fame pudding as for the roaſted rabbits, when 
they are roaſted, draw out the jaw-bones, and 


lick them in the eyes, to appear like horns, then 


take off all the meat of the back clean from the 
bones, but leave them whole, chop the meat 
exceeding fine, with a little ſhred parſley, lemon- 
peel, one ounce of beef-marrow, a ſpoonful of 


good cream, and a little ſalt, beat the yolks of 


two hard eggs, and a piece of butter the ſize of 
a walnut, in a marble mortar, very line, then 
mix all together, and put it in a toſſing- pan; 
when it has ſtewed five minutes, lay it on the 
rabbit when you take the meat off and put it 
cloſe down with your hand, to appear like 2 
whole 
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whole rabbit, then heat a ſalamander, Fe brown 


thick as cream in the diſh, ſtick a bunch of myr- 
tle in their mouths, and ſerve them up with their 
livers broiled and frothed. 


To Sicaſſee RAB BBITS brown. 


CUT. your rabbits as for eating, fry them 
in butter a light brown, put them in a toſſing- 
pan, with a pint of water, a_ tea-{poonful of 
lemon-pickle, a large ſpoonful of muſhroom- 
catchup, the ſame of browning, one anchovy, 
a ſlice of lemon, Chyan pepper and falt to your 


| taſte, ſtew then over a flow fire till they are 


enough; thicken your gravy, and ſtrain it, diſh 
up your rabbits, and pour the gravy over chem. 


To fricaſſte RABBITS white, 


CUT your rabbits as before, and put en into 
a toſſing- pan, with a pint of veal gravy, a tea- 


ſpoonful of lemon- pickle, one anchovy, a ſlice of 
lemon, a little beaten mace, Chyan pepper and 


ſalt, ſtew them over a ſlow fire, when they are 


enough, thicken your gravy with flour and but- 
ter, ſtrain it, then add the yolks of two eggs 
mixed with a large tca-cupful of thick cream, 
and a little nutmeg grated in it, do not let it. 
boil, and ſerve it up. 


To make a nice WRT before DINNER. 


CUT ſome ſlices of bread half an inch thick, 
try them in butter, but not too hard, then ſplit 
| ſome 


it all over, pour a good brown gravy made as 5 


170 
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ſome anchovies, take out the bones, and lay 


half an anchovy on each piece of bread, have 
ready ſome Cheſhire-cheeſe grated, and ſome 
chopped parſley mixed together, lay it pretty thick 
over the bread and anchovy, baſte it with butter, 
and brown it with a ſalamander; it muſt be done 
on the diſh on which you ſend it to table, 


A fine herrico, by way of Sour. 


GET a large neck of mutton, cut it into two 
parts, put the ſcrag part into a ſtew-pan, with 


four large turnips and four carrots in a gallon of 
water; let it boil gently over a ſlow fire till all 


the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turnips and two of the 


carrots fine into the ſoup, by way of thickening. 


it, cut and fry fix onions in nice butter, and 
put them in, then cut the other part of the 
mutton in very good chops, not too large, fry 
in any ſhape, and put them on the ſoup, and 


let it ſtew very {low till the chops are very ten- 


der, cut the other two carrots that were boiled, 


Fry them in butter, and put them in juſt before 


you take it off the fire, and ſeaſon it to your taſte 
with pepper and ſalt, and ſerve it up very hot in 
a ſoup-diſh. | 


A heerico of MUTTON or LAMB. 


(UT a neck or loin of mutton or lamb in 
nice ſteaks, and fry them a light brown, have 
ready ſome good gravy made of the ſcrag of 
the mutton and ſome veal, with .a piece of lean 


| bacon and a few capers, ſeaſon to your tate, 


with 


3 


ta 


Pl 


% 
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with pepper, ſalt, thyme, and onions, which 
muſt be ſtrained off, and added to the ſteaks juſt 


one hour before you fend them to the table; 
take care to do it on a flow fire, diſh them up 
handſomely with turnips and carrots cut in dice, 
with a good deal of gravy, thickened with a 
piece of butter rolled in a very little flour; if 


they are not tender they will not be good. Send 


tem up hot. 


To herrico a Neck of MuTTON a fecond way. 


TAKE a neck of mutton and cur it into chops, 
four them and put them into a ſtew- pan, ſet them 
ever the fire, and keep turning them till brown, 
then take them out, and put a little more into 
the ſame pan, and keep it ftirring till brown over 
the fire, with a bunch of ſweet herbs, a bay leaf, 
an onion, and what other ſpice you pleaſe ; boil 
them well together, and then ſtrain the broth 
through a ſieve into an earthen-pan by itſelf, and 
{kim the fat off, which done, is a good gravy, 
then add turnips and carrots, with two ſmall 
onions, a little celery, then place your mutton 
in a ftew-pan, with the celery and other roots, 
then put the gravy to them, and as much water 
as will cover them; PE it over a fire till 
ready to ſerve up. 


A hodge-podge of Murrox. 


CUT a neck or loin of mutton into > ſteaks, 


take off all the fat, then put the ſteaks into a 


pitcher, with lettuce, turnips, carrots, two _ 
3 cucumbers, 
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' cucumbers cut in quarters, four or five oniollez 
and pepper and falt; you muſt not put any wa- 
ter to it, and ſtop the pitcher very cloſe; then ſet 
it in a pan of boiling water, let it boil four hours, 
keep the pan pin with freth OY water as 


it waſtes. 


70 df CucumBres with E008: 


TAKE ſix large young cucumbers, pare, 

| quarter, and cut them into ſquares, about the 
ze of a dice, put them into boiling water, Tet 
them boil up, and take them out of the. water, 
and put them into a ſtew-pan, with an onion, 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter, and a little ſalt, ſet it over the fire 
a quarter of an hour, keep. it cloſe covered, 
ſcum it well, and ſhake it often, as it is apt to 
burn; then dredge i in a little flour over them, and 
put in as much veal gravy as will juſt cover the 
cucumbers, and {tir it well together, and keep a 
gentle fire under it till no ſcum will riſe ; then- 
take out the ham and onion, and put in the yolks 
of two eggs, beat up with a teacupful of good 
cream; ftir it well for a minute, then take it off 

the fire, and juſt before you put it in the diſh, 

| ſqueeze in a little lemon juice; have ready five 
or fix poached eggs to lay on the top. 
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To flew PEAS. 


TAKE a quart of young peas, waſh them, | 
and put them into a ſtew-pan, with a quarter of 

a pound of butter, three cabbage-lettuces, cut 
| ſmall, five or fix young” onions, with a little 
* i thyme, | 
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thyme, parſley, pepper, and falt, and let them 
ſtew altogethcr for a quarter of an hour, then 
put to them a pint of gravy,” with two or three 
ſlices of bacon or ham, and let them ſtew all 
together till the peas are enough, then thicken 
them up with a quarter of a pound of butter 
rolled in flour. 


To fricaſſce MUSHROOMS. 


PEEL and ſcrape the inſide of the muſhrooms, 
throw them into ſalt and water, if buttons, rub 
them with flannel, take them out, and boil them 
with freſh ſalt and water, when they are tender 
put in a little ſhred parſſey, an onion ſtuck with 
cloves, toſs them up with a good lump of butter 
rolled in a little flour; you may put in three 
ſpoonfuls of thick cream, and a little nutmeg cut 
in pieces, but take care to take out the nutmeg 
and onion before you ſerve it to table; you may 
leave out the parſley, and ſtew in a glaſs of wine, 
if you like it. 


CHAP v. 


| Obferwations on Pi L 8. 


Rr pies ſhould have a quick oven, * 
well cloſed up, or your pie will fall in the 
des; it ſhould have no water put in till the 


ninute it goes to the oven, it makes the cruſt 
— - 
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ſad, and is a great hazard of the pie running. 


Light paſte requires a moderate oven, but not too 


flow, it will make it fad, and a quick oven will 
catch and burn it, and not give it time to riſe; 
tarts that are iced require a ſlow oven, or the 
icing. will be brown, and the paſte not be near 


baked. Theſe ſort of tarts ought to be made of 


ſugar-paſte, and rolled very thin. 


To make criſh PasTE for TARTS. 


TAKE one pound of fine flour mixed with 


one ounce of loaf-ſugar beat and ſifted, make it 


into a ſtiff paſte, with a gill of boiling cream, and 
three ounces of butter in it, work it well, roll it 


very thin; when you have made your tarts, beat | 
the white of an egg a little, rub it over them 


with a feather, ſift a little double-refined ſugar 
over them, and bake them in a moderate oven. 


 Icins @ /fecond way. 


BEAT the white of an egg to a ſtrong froth, | 


put in by degrees four ounces of double-refined 
ſugar, with as much gum as will lie on a fix- 
pence, beat and fifted fine, beat it half an 
hour, then lay it over your tarts the thicknels 
of a ſtraw. 8 


To make a light Pas TE for TARTS. 


TAKE one pound of fine flour, beat the 


white of an egg to a ſtrong froth, mix it with as 
much water as will make three quarters of ; 
5 | poun 


the 
h as 
of a 
und 
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pound of flour into pretty ſtiff paſte, roll it 


out very thin, lay the third part of half a pound 
of butter in thin pieces, dredge it with part of 
the quarter of your flour left out for that pur- 
poſe, roll it up tight, then with your paſte- pin 
roll it out again, do ſo until all your half pound 
of butter and flour is done, cut it in ſquare pieces, 
and make your tarts ; it requires a quicker oven 


than ep 


To nale an ApeLE-TART. 


SCALD eight or ten large codlings, when 


cold ſkin than. take the pulp, and beat it as fine 
as you can with a ſilver ſpoon, then mix the 
yolks of fix eggs and the whites of four, beat 


all together as fine as poſſible, put in grated nut- 


meg and ſugar to your taſte, melt {ome fine 
freſh butter, and beat it till it is like a fine thick 


_ cream, then make a fine puff-paſte, and cover 


a tin petty-pan with it, and pour in the ingredi- 
ents, but do not cover it with your paſte; bake it 
a quarter of an hour, then flip it out of the petty- 
pan on a diſh, and ſtrew fine ſugar, finely beat 
and ſifted, all over it. 


To make PasTE for a GOOSE-PIE. 


TAKE eighteen pounds of fine flour, put ſix 


pounds of freſh butter, and one pound of ren- 
dered beef-ſuet in a kettle of water, boil it two 
or three minutes, then pour it boiling hot upon 
your flour, work-it well into a pretty ſtiff paſte, 
pull it in lumps to cool, and raiſe mm pie, bake 
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it in a hot oven; you may make any raiſed pie 
the ſame way, only take a {maller quantity in 
proportion. | ; 


To make a cold PASTE for Disu-P1ss. | 


TAKE a pound of fine flour, rub into it 
half a pound of butter, beat the yolks of two 
eggs, put them into as much water as will make 
it into a ſtiff paſte, roll it out, then put your 
butter on in thin pieces, duſt it with flour, roll 
it up tight, when you have done it ſo for three 
times, roll it out pretty un, and bake it in a 
quick oven. 


To make PASTE for CUSTARDS. 


PUT half a pound of butter in a pan of was 
ter, take two pounds of flour, when your but- 
ter boils pour it on your flour, with as much 
water as will make it into a good paſte, work it 
well, and when it has cooled a little, raiſe your 
cuſtards, put a paper round the inſide of them, 
' when they are half-baked fill them. When you 
make any kind of dripping-paſte, boil it four or 
five minutes in a good quantity of water, to take 
the ſtrength off it ; when you make a cold cruſt 
with ſuet, ſhred it fine, pour part of it. into the 
flour, then make it into a paſte, and roll it out 
as before, only ſtrew in it ſuet inſtead of butter. 


To male a Farven Pix. 
TO two pounds of flour put three quarters of 


a pound of butter, make it into a paſte, ho 
| raiſe 
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raiſe the walls of the pie, then roll out ſome paſte 
thin, as for a lid, cut it into vine leaves, or the 
figures of any moulds you have: if you have no 
moulds, you may make uſe of a crocran, and 
pick out pretty ſhapes, beat the yolks of two eggs, 
and rub the outſide of the wall of the pie with 
it, and lay the vine leaves or ſhapes round the 
walls, and rub them over with the eggs, fill the 
pie with the bones of the meat, to keep the ſteam 
in, that the cruſt may be well ſoaked: it is to 
go to table without a lid. 5 
Take a calf's-head, waſh and clean it well, 
boil it half an hour, when it is cold, cut it in 
thin ſlices, and put it in a toſſing- pan, with three 
| pints of veal-gravy, and three ſweetbreads cut 
thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces and put them into your 
toſſing- pan, with a ſpoonful of lemon-pickle and 
one of browning, Chyan pepper, and a little ſalt, 
when the meat is tender, thicken the gravy a 
little with flour and butter, ſtrain it, and put in 
a few pickled muſhrooms, but freſh ones if you 
can get them; put the meat into the pie you took 
the bones out, and lay the niceſt part at the top, 
| have ready a quarter of an hundred of aſparagus: 
heads, ſtrew them over the top of the pie, and 
lerve it up. Y : 
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4 Yorkſbire Goosk-Pix. 


TAKE a large fat gooſe, ſplit it down the 


back, and take all the bones out, bone a turkey, 
and two ducks the ſame way, ſeaſon them very 
well with pepper and falt, with ſix woodcocks, 
lay the goole down on a clean diſh, with the 
ſkin-ſide down, and lay the turkey into the 
gooſe with the ſkin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 


the oven, with a pound of butter, a quarter of | 


an ounce of mace beat fine, the ſame of white 
pepper, and ſalt to your taſte, till the meat will 
leave the bones, and ſcum the butter off the 
gravy, pick the meat clean off, and beat it in a 
marble-mortar very fine, with the butter you took 
off, and lay it in the turkey ; take twenty-four 


pounds of the fineft flour, fix pounds of butter, 


half a pound of freſh rendered ſuet, make the 
paſte pretty thick, and raiſe the pie oval, roll out 
a lump of paſte, and cut it in vine leaves, or what 
form you pleaſe ; rub the pie with the yolks of 
eggs, and put your ornaments on the walls, 
then turn the hare, turkey, and gooſe, upſide- 
down, and lay them in your pie, with the ducks 


at each end, and the woodcocks on the ſides, 


make your lid pretty thick and put it on; you 
may lay flowers, or the ſhape of the fowls in 
palte, on the lid, and make a hole in the mid- 
dle of your lid; the walls of the pie are to be 
one inch and a half higher than the lid, then 
rub it all over with the yolks of eggs, and bind 


it round with three-fold paper, and lay the ſame 


ovet 
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over the top; it will take four hours baking in 

a brown-bread oven; when it comes out, melt 

two pounds of - butter in the gravy that comes 

© from the hare, and pour it hot in the pie through 

5 a tun-diſh, cloſe it well up, and let it be eight 
or ten days before you cut it; if you fend it an 

| diſtance, make up the hole in the middle with 
eold butter, to 2 the air from getting in. 


A HARx-Pix. 


cr a large hare in pieces, ſeaſon it well with 
mace, nutmeg, pepper, and falt, put it in a jug, 
| with half a pound of butter, cover it cloſe up 
with a paſte or cloth, ſet it in a copper of boil- 
ing water, and let it ſtew one hour and an half, 
then take it out to cool, and make a rich force- 
meat of a quarter of a pound of ſcraped bacon, 
two onions, a glaſs of red wine, the crumb of a 
penny loaf, a little winter- ſavoury, the liver cut 
mall, a little nutmeg, ſeaſon it high with pep- 
per and ſalt, mix it weil up with the yolks of 
three eggs, Taiſe the pie, and lay the forcemeat in 
| the bottom, lay in the hare, with the gravy that 
came out of it, lay the lid on, and put flowers 
or leaves on it; it will take an hour and a half 


to bake it. It is a handſome {ide-diſh for a 
large table. 


A SaLMon-Pie. 


BOIL your ſalmon as for eating, alt off the 
kin, and all the bones out, and pound the meat 
In a mortar very fine, RENTS mace, nutmeg, pep- 
per, and falt, to your taſte, raife the pie, and put 
lowers or leaves on the walls, put the ſalmon in, 
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and lid it, bake it an 3 and a half, N it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a le- 
mon in flices, and lay over it, ſtick in two or 
three leaves of fennel, and ſend | it to table with- 


out a lid. in 
0 th 
1 Brxe-STEAK Pb.” « 
BEAT five or fix rump-ſteaks very well with | ge 
a paſte-pin, and ſeaſon them well with pepper 
and ſalt, lay a good puff-paſte round the diſh, 
and put a little water in the bottom, then lay the 
ſteaks in with a lump of butter upon every ſteak, i0 
and put on the lid; cut a little paſte in what forn 4 | 
you pleaſe, and lay it on. | an 
out 
ATn archrp-Hovsr Pik. yo] 
the 
TAKE an earthen-diſh that is pretty deep, len 
rub the inſide with two ounces of butter, then and 
ſpread over it two ounces of vermicelli, make a | 
good puft-paſte, and roll it pretty thick, and lay 
it on the diſh ; take three or four pigeons, ſeaſon 
them very well with pepper and falt, and put 2 | I 
good lump of butter in them, and lay them in the wit! 
diſh with the breaſt down, and put a thick lid ter 
over them, and bake it in a moderate oven; Wit] 
when enough take the diſh you intend for it, and WW ove: 
turn the pie into it, and the vermicelli will appear ther 
like thatch, which gives it the name of thatched- So 
houſe pie.—It i is a pretty ſide or corner-diſh for I over 


- large dinner, or a bottom for ſupper, Volk 
- Ec 
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if - ; EGG and BACON-PIE to eat cold, | 


STEEP a few thin ſlices of ee all night 
in water, to take out the ſalt, lay your bacon 
in the diſh, beat eight eggs with a pint of 
thick cream, put in a little pepper and ſalt, and 

our it on the bacon, lay over it a good cold 
paſte ; bake it a day before you want it in a mo- 
derate oven. | 


4 Gary -HEaD Piz. 


PARBOIL a calf*s-head, when cold cut it in 
ieces, ſeaſon it well with pepper and falt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs ſmall, ſtrew them over 
the top of the pie, and lay three or four ſlices of 


eP, lemon, and pour on ſome good melted butter, 
hen and ſend it to the table without a lid. 

e 4 | 

* A favoury CHICKEN-PIE, fs, 

aſon 

at a LET your chickens be ſmall, ſeaſon them 
the with mace, pepper, and falt, put a lump of but- 
& lid ter into every one of them, lay them in a diſh, 
ven; with the breaſts up, and lay a thin ſlice of bacon 
and over them, it will give them a pleaſant flavour, 


peat then put in a pint of ſtrong gravy, and make a 
-hed- WI 800d puft-paſte, lid it, and bake it in a moderate 
h for WW oven: French cooks generally put morels and 

Volks of eg chopped ſmall. a 


c- L 4 A Mixcz= 
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4 Mixez-Pix. 


BOIL a neat's tongue two hours, then ſkin 
it, and chop it as ſmall as poſſible, chop ve 
mall three pounds of freſh beef ſuet, three 
pounds of good baking apples, four pounds of 
currants waſhed clean, pickled and well dried 


before the ſire, one pound of jar-raiſins ſtoned 


and chopped ſmall, and one pound of powder- 
ſugar, mix them all together with half an ounce 
of mace, the ſame of nutmeg grated, cloves and 
cinnamon a quarter of an ounce of each, and 
one pint of French brandy, and make a rich 
putt-paſte , as you fill the pie up, put in a little 
candied citron and orange cut in ſmall pieces, 
what you have to ſpare put cloſe down in a 


pot, and cover it up, put no citron or orange in 


till you uſe it. 


To make a Mixez-Pre without MEAT. 


CHOP fine three pounds of ſuet, and three | 


pounds of apples, when pared and cored, waſh 
and dry three pounds of currants, ſtone and chop 
one pound of jar-raiſins, beat and ſift one pound 
and a half of loaf-ſugar, cut ſmall twelve ounces 
of candied orange-peel, and fix ounces of citron, 
mix all well together, with a quarter of an ounce 


of nutmeg, half a quarter of an ounce: of cinna- | 


mon, fix or eight cloves, and half a pint of 


French brandy, put It doi ang der it for 
uſe. | 


| ; . 


in them, put them in a l with the herbs, 
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4 CopLING-PEE. 


GATHER ſmall codlings, put them in a clean 


braſs-pan with ſpring- water, lay vine leaves on 


them, and cover them with a cloth wrapped 
round the cover of the pan to keep in the ſteam; 
when they grow ſoftiſh, peel off the ſkin, and 
put them in the ſame water with the vine-leaves, 
hang them a great height over the fire to green, 
when you ſee them a fine green, take them out 
of the water, and put them in a deep diſh, with 
as much powder or loaf ſugar as will ſweeten 
them, make the lid of rich puff-paſte, and bake 
it; when it comes from the oven, take off the 
lid, and cut it in pieces like ſippets, and ſtick 
them round the inſide of the pie with the points 
upward, pour over your codlings a good cuſtard 
made thus ;—Boll a pint of cream, with a ſtick 


of cinnamon, and ſugar enough to make it a lit- 


tle ſweet ; let it ſtand till cold, then put in the 
yolks of four eggs well beaten, ſet it on the fire, 
and keep ftirring it till it grows thick, but do not 
let it boil, left it curdle, then pour it into your 
pie, pare a little lemon thin, cut the peel like 
ſtraws, and lay it on your codlings over the 
top. 8 


An HzRB-PI for LENT, 


TAKE lettuce, leeks, ſpinage, boot and 


parſley, of each a handful, give them a hoil, 
then chop them ſmall, and have ready boiled in a 
cloth one quart of groats, with two or three onions 


and 
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and a good deal of ſalt, a pound of butter, and 
a few apples cut thin, ſtew them a few minutes 
over the fire, fill your diſh or raifed cruſt with 
it; one] hour will bake it, then ſerve it UP, 


A VEnIS0N-PASTY. 

BONE a breaſt or ſhoulder of veniſon, ſeaſon 
it well with mace, pepper, and falt, lay it in a 
deep pot, with the beſt part of a neck of mutton 
cut in ſlices, and boil over the veniſon, pour in a 
large glaſs of red wine, put a coarſe paſte over it, 
and bake it two hours in an oven; then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of butter over it; make a good 
puft-paſte, and lay it near half an inch thick 
round the edge of the diſh; roll out the lid, 
which muſt be a little chicker than the paſte on 
the edge of the diſh, and lay it on, then roll out 
another lid pretty thin, and cut in flowers, 
leaves, or whatever form you pleaſe, and lay it 
on the lid ; it you do not want it, it will keep 
in the pot it was baked in eight or ten days, but 
keep the cruſt on, to prevent the air from getting 
into it. A breaſt and ſhoulder of yeniſon i i 

the moſt proper for a palty. | 


An HoTTENToT-PiE, 


BOIL and bone two calf's-feet, clean very 
well a calf's-chitterling, boil it and chop it ſmall, 
take two chickens and cut them up as for cat- 
ing, put them in a ſtew-pan, with two ſweet- 
breads, a quart of veal or mutton-gravy, half an 
ounce of morels, Chyan pepper and ſalt to your 

palate, 


jo a 
— — —— —œ — 
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palate, ſtew them all together an hour over a 
gentle fire, then put in {1x forcemeat-balls that 
have been boiled, and the yolks of four hard 
eggs, and put them in a good raiſed cruſt that 
has been baked for it, ſtrew over the top of 
your pie a few green-peas boiled as for eating ; 
or peel and cut ſome young green brocoli-ſtalks 
about the ſize of peas, give them a gentle boil, 
and ſtrew them over the top of your pie, and 
ſend it up hot without a lid, . lame way as 
the French pie, 5 


4A Bripe's-Pis. 


BOIL two calf's-feet, pick the meat from 
the bones, and chop it very fine, ſhred ſmall one 
pound of beef-ſuet, and a pound of apples, waſh 
and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter of 
a pound of jar-raiſins, a quarter of an ounce of 
cinnamon, the ſame of mace or nutmeg, two 
ounces of candied citron, two ounces of candied 
lemon cut thin, a glaſs of brandy, and one of 
Champagne, put them in a China-dith with a 
rich puff-paſte over it, roll another lid, and cut 
it in leaves, flowers, figures, and put a glaſs ring 
in it, 


An EEL Pts. 


SKIN and waſh' your eels very clean, cut 
them in pieces an inch and a half long, ſeaſon 
them with pepper, ſalt, and a little dried ſage 
rubbed ſmall, raiſe your pies about the ſize of 
the nile of a _ fill your pies with cels, 


lay 
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lay a lid over them, and bake them in a quick 
oven : hey require to be well baked, 


To make a 1 


TAKE two or three good freſh lobſters, take 
out all the meat and cut it in large pieces, put a 
fine puff-taſte round the edge of your diſh, 
then put in a layer of lobſters, and a layer of 
oyſters, with bread crumbs, and ſlices of butter, 
a little pepper and falt, then a layer of lobſters, 
&c. till your diſh is full, then take the red part 
of the lobſter, pound it fine, with chopped oy- 
ſters, crambes of bread, and a little butter; make 
them into ſmall balls, and fry them, then lay them 
upon the top of your pie; boil the ſhells of your 
_ oyſters to make a little gravy, put to it a little 
pepper and falt and the oyſter-liquor, ſtrain it 
through a ſieve, and fill your pie with it, then 
lay on your cruſt, and ſtick a few ſmall claws 
in the middle of your pie, and ſend it to the 
oven,—lt 1 is a genteel corner- diſſ for dinner. 


A Torture GIBLET-PIE. 


WHILST the blood of your gooſe is warm, 
put in a teacupful of groats to ſwell, grate the 
crumb of a penny loaf, and pour a gil of boils 
ing milk on them, ſhred half a pound of beet- 
ſuet very fine, chop two leeks, and four or five 
leaves of ſage ſmall, three yolks of eggs, pepper, 
ſalt, and nutmeg to your palate, mix them all up 
together, have ready the giblets ſeaſoned very 
well with pepper and ſalt, and lay them round 
a deep diſh, then put a pound of fat beef _ 

Q 
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the pudding in the middle of the diſh, pour in 
half a pint of gravy, lay on a woe paſte and 
bake it in a moderate ven. 


A ROOK-PIE. 


SKIN and draw {1x young rooks, and cut out 
the back bones, ſeaſon them well with pepper 
and falt, put them in a deep diſh, with a quarter 
of a pint of water; lay over them half a pound 
of butter, make a good puli-palte, and cover the 


diſh, lay a paper over it, for it requires a good 
deal of baking. | 


A feoeet Vear-PiE. 


LAY marrow or beef-ſuet, ſhred very fine; 4 in 
the bottom of your diſh; cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtre over 
| them ſome marrow or ſuet, it makes them eat 
tenderer; ſtone a quarter of a pound of jar-raiſins, 
chop them a little, waſh half a pound of currants 
and put them over the ſteaks, cut three ounces 
of candied citron, and- two ounces of candied 
orange, and lay them on the top; boil half a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay a paſte round the 
diſh, and then lid it; an hour will bake it; 
when it comes out of the oven, put in a glaſs of 
French brandy or ſhrub, and ſerve it up. 


An Sri Pik 


CUT. a fillet of veal i in thin ſlices, rub them 


over with yolks of 68s, ſirew over them a few 
crumbs 
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crumbs of bread, ſhred a little lemon-peel very 
fine, and put on them, with a little grated nut- 
meg, Pepper and falt, roll them up very tight, 
and lay them in a pewter-diſh, pour over them 
half a pint of good gravy made of bones, put 
half a pound of butter over it, make a light paſte, 
and lay it round the diſh, roll the lid half an inch 
thick, and lay it on. - Make a beef olive- pie the 
ſame way. 0 ; hos 
A ſavoury VEAL-PiE. 

Cr a loin of veal into ſteaks, ſeaſon it with 
beaten mace, nutmeg, pepper, and ſalt, lay the 
meat in your diſh, with ſweetbreads ſeaſoned 
with the meat, and the yolks of fix hard eggs, a 
pint of oyſters, and half a pint good gravy; lay 
round your diſh a good puft-paſte, half an inch 
thick, and cover it with a lid of the ſame thick- - 
neſs, bake it in a quick oven an hour and a quar- 

ter; when you take it out of the oven, cut off the 
lid, then cut the lid in eight or ten pieces, and 
ſtick it round the inſide of the rim, cover the 
meat with ſlices of lemon, and ſerve it up. 


To make ſavoury PATTIES. 


TAKE one pound of the inſide of a cold loin 
of veal, or the ſame quantity of cold fowl, that 
has been either boiled or roaſted, -a quarter of a 
pound of beef-ſuet, chop them as ſmall as poſſi- 
ble, with fix or eight ſprigs of parſley, ſeaſon Put ir 
them well with half a nutmeg grated fine, pep- calf's. 
per and ſalt, put them in a toffing-pan, with half 
a pint of veal-gravy, thicken the * 

| | Idle 
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little flour and butter, and two ſpoonfuls of 
cream, and ſhake them over the fire two mi- 
| nutes, and fill your patties. You muſt make your 
| patties thus: —raiſe them of an oval form, and 
. Wh bake them as for cuſtards, cut ſome long narrow 
bits of paſte, and bake them on a duſting-box, 
but not to go round, they are for handles ; fill 
your patties when quite hot with the meat, then 
ſet your handles acroſs the patties; they will look 
like baſkets if you have nicely pinched the walls 
of the patties when you raiſed them, five will be 
a diſh; you may make them with ſugar and cur- 
rants inſtead of parſley. : 


Fried PATTIES. 


CUT half a pound of a leg of veal very ſmall, 
with ſix oyſters, put the liquor of the oyſters to 
the crumb of a penny-loaf, mix them together 
with a little falt, put it in a toſſing-pan, with a 
quarter of a pound of butter, and keep ſtirring it 
for three or four minutes over the fire, then make 
a good puff-paſte, roll it out, and cut it in little 
bits about the ſize of a crown-piece, ſome round, 
ſquare, and three-cornered, put a little of the 
meat upon them, and lay a lid on them, turn up 
the edges as you would a paſty, to keep in the 
gravy, fry them in a panful of hog's-lard ; they + 
are a pretty corner-diſh for dinner or ſupper.— 
lf you want them for garniſh to a cod s-head, 


put in only oyſters ; they are very pretty for a 
calf”s-head haſh. | 7 ot 
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Sweet PATTIES: 


TAKE the meat of a boiled calf's-foot, two 
large apples, and one ounce of candied orange, 
chop them very ſmall, grate half a nutmeg, mix 
them with the yolk 'of an egg, a ſpoonful of 


French brandy, and a quarter of a pound of 


currants clean waſhed and dried, make a good 
puff-paſte, roll it in different ſhapes, as the fried 


ones, and fill them the fame way; you may 


either bake or iry eee are a 4 


ſide-diſh for POPE 


Common PATTIES. 


TAKE the Lidney part of a very fat zeln u 


veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 
falt, to your taſte, raiſe little patties the ſize of a 
teacup, fill them with the meat, put thin lids on 
them, bake them very criſp : five is. — for 
a ſide-diſh. 


Fl 


To make fine PATTIES. 


SLICE. either turkey, houſe-lamb, or chicken, 


with an equal quantity of the fat of lamb, loin 
of veal, or the inſide of a ſurloin of beef, a little 
parſley, thyme, and lemon-peel ſhred, put it al 
in a marble mortar, and pound it very fine, ſea- 
ſon it with white pepper and falt, then make a 
fine puff-paſte, roll it out in thin ſquare ſheets, 

ut the forcemeat in the middle, cover it over, 
cloſe them all round, and cut the paſte even. Juli 


1 828851 


ENGLISH HOUSEKEEPER. 1061 


befor2 they go into the oven waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven; have ready a little white 
gravy, ſeaſoned with pepper, falt, and a little 
jhalot, thickened up with a little cream or butter; 
as ſoon as the patties come out of the oven, make 
a hole in the top, and pour in ſome gravy, you 
muſt take care not to put too much gravy in for 
fear of its running out at the ſides, and ſpoiling 
the patties; | | 


To make common FRITTERS. 

TAKE half a pint of ale and two eggs, beat in 
as much flour as will make it rather thicker than 
a common pudding, with nutmeg and ſugar to 
your taſte, let it ſtand three or four minutes to 
riſe, then drop them with a ſpoon into a pan of 
boiling lard, fry them a light brown, drain them 
on a ſieve, ſerve them up with ſugar grated over 
them, and wine-ſauce in a boat. | 


To make APPLE FRITTERS. 


| PARE the largeſt baking apples you can get, 
| take out the core with an apple-ſcraper, cut them 
in round ſlices, and dip them in batter, made as 
tor common fritters, fry them criſp, ſerve them 
up with ſugar grated over them, and wine-ſauce 
in a boat. They are proper for a ſide-diſh 
tor ſupper. 


To male CLARY FRITTERS. 


BEAT two eggs exceeding well, with one 
lpoonful of cream, one of ratifia water, one 
Eg: | ounce 
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ounce of loaf-ſugar, and two ſpoonfuls of flour, 
grate in half a nutmeg, have ready waſhed and 
dried clary leaves, dip them in the batter, and fry 
them a nice brown: ſerve them up with quar- 
ters of Seville oranges laid round them, and good 
melted butter in a boat. 


To make RASPBERRY FRITTERS. 


GRATE two Naples biſcuits, pour over them 
half a gill of boiling cream, when it is almoſt 
cold beat the yolks of four eggs to a ſtrong froth, 
heat the biſcuits a little, then beat both together 
exceedingly well, pour to it two ounces of ſugar, 
and as much juice of raſpberry as will make it a 
pretty pink. colour, and give it a proper ſharp- 
neſs, drop them into a pan of boiling lard, the 
ſize of a walnut; when you diſh them up, ftick 
bits of citron in ſome, and blanched almonds 
cut length-ways in others; lay round them green 
and yellow {weetmeats, and ſerve them up.— 
They are a pretty corner-diſh for either dinner 
or lupper. | | 


To make TANSEY FRITTERS. 


TAKE the crumb of a penny loaf, pour on 
it half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſey as will 
give it a flavour, but not to make it bitter, then 
make 1t a pretty green with the juice of ſpinage, 
Put to it a ſpoonful of ratafia-water, or brandy, 
{weeten it to your taſte, grate the rind of half a 
lemon, beat the yolks of four eggs, mix them 
all together, put them in a toſſing- pan, with four 

* ounces 
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ounces of butter, ſtir it over a ſlow fire till it is 


id quite thick, take it off, and let it ſtand two or 
ry three hours, then drop them into a panful of boil- , 
- ing lard, a ſpoonful is enough for a fritter; ſerve 
od them up with ſlices of orange round them, grate 

ſugar over them, and wine-ſauce in a boat. 

To make PLUM FRITTERS with Ricr. 

4 GRATE the crumb of a penny loaf, pour 
n over it a pint of boiling cream, or good-milk, let 
"Be it ſtand four or five hours, then beat, it exceed- 
78 ingly fine, put to it the yolks of five eggs, four 
A : ounces of ſugar, and a nutmeg grated ; beat them 
ft well together, and fry them in hog's-lard; drain 
80 them on a ſieve, and ſerve them up with wine 
"ry ſauce under them. 
5 N. B. You may put currants in if you pirat 
een 
3 To make WaTER-FRITTERS, 
_ TAKE a quart of water, five or fix ſpoonfuls 

of flour (the batter muſt be very thick) and a 

little ſalt, mix all theſe together, and beat the 

yolks and whites of eight eggs with a little bran- 
r on dy, then ſtrain them through a hair- ſieve, and put 
1 an them to the other things; the longer they ſtand ; 
will before you fry them the better. Juſt before you U 
then MW fry them melt about half a pound of butter very Li 
nage, thick, and beat it well in; you muſt not turn 1 
ndy, them, and take care not to burn them: the beſt W 
alf a thing to fry them in is fine lard, 1 
hem : Fl 
four | | Th | 3 } | 
nces | . To | | 
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To make FRENCH BANCEES: 


TAKE half a pint of water, a bit of lemon- 
pee!, a bit of butter the bigneſs of a walnut, a 
little orange-flower water; let theſe boil three 
or four minutes; then take out the lemon-peel, 
and add to it a pint of flour, keep. the water 
boiling and ſtirring all the while till it is ſtiff, 
then take it off the fire, and put in ſix eggs, 
leaving out the whites of three; beat theſe well 
for about half an hour, tilt they come to a ſtiff 
paſte, drop them into a pan of boiling ard with a 
tea- ſpoon; if they are of a right lightneſs they 
will be very nice ; keep ſhaking the pan all the 
time till they are of a light brown, A large 
diſh will take {ix or ſeven minutes boiling ; 
when done enough, put them into a diſh that 
will drain them, ſet them by the fire, and ſtrew 
fine ſugar over them. 


To make GERMAN POFPs. 


PUT half a pint of good milk into a toſſing- 


pan, and dredge it in flour till it is thick as haſty- = 
pudding, keep ſtirring it over a flow fire, till it is ug 
all of a Jump, then put it in a marble- mortar, 41 
when it is cold put to it the yolks of three eggs, 41 
FN four ounces of ſugar, a fpoonful of roſe-water, W» 
1 grate a little nutmeg, and the rind of half a le- ” 
1 mon, beat them together an hour or more, when IE 
it looks light and bright, drop them into a pan 
> of boiling lard with a teaſpoon, the fize of a 
large rs; they will riſe, and look like a large ; l 
a 
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yellow plumb if they are well beat: as you fry 
them, lay them on a ſieve to drain, grate ſugar 
round your diſh, and ſerve them up with ſack 


for ſauce.——lt } is proper for a corger-diſh for 
dinner or lupper: | 


| To make Gorr RS. 
BEAT three eggs well, with three ſpoonfuls 


of flour and a little falt, then mix them with a 
pint of milk, an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer- tongs hot, rub them with freſh butter, 
fill the bottom part of your tongs, and clap the 
top up, then turn them, and when a fine brown 
on both ſides, put them in a dith, and pour 
white-wine ſauce over them; five is enough for a 
diſh ; do not lay them one upon another, it will 


make them ſoft.— Lou may put in currants if you 
pleaſe” | 


To make Wan PANCAKES, 


Ing BEAT four eggs well, with two ſpoonfuls of 
* ine flour, and two of cream, one ounce of loaf- 
72 ſugar, boat and fifted, half a nutmeg grated, 
* put a little cold butter i in a clean cloth, nd rad 
a 4 your pan well with it, pour in your batter, and 
- make it as thin as a water, fry it only on one 
3 ade, put them on a diſh, and grate ſugar betwixt 
"IR every pancake, and ſend them hot to the table, 
. To male Caran PANCAKES, 
0 
large TAKE the yolks of two eggs, mix chem witk 
now half a PA. of good cream, two ounces of ſugar, 
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rub your pan with lard, and fry them as thin as 
poſſible ; grate 11 27 over them, and ſerve them 


up hot. - Y 
 TymabeC.ary PANCAKES. 


BEAT three eggs with three ſpoonfuls of "1p 


flour, and a little 1alt, exceeding well, mix them 


with a pint of milk, and put lard in your pan; 
when it is hot, put in your batter as thin as poſſi- 
ble, then lay in your clary-leaves, and pour a 
little more batter thin over them; fry them a tine 
brown, and ſerve them up. 


To Wy BATTER PANCAKES. 


BAT three eggs with a pound of flour very 
well, put to it a pint of milk, and a little ſalt, 
fry them in lard or butter, grate ſugar over them, 
cut them in quarters, and ſerve them up. 


To make fine PANCAKES. 


TAKE a pint of cream, eight eggs, (leave out 
two of the whites). three ſpoonfuls of ſack, or 
orange-flower water, a little ſugar, if it be agree- 
able; a grated nutmeg; the butter and cream muſt 
be melted over the fire; mix all together with 
three ſpoonfuls of flour; butter the frying-pan for 
the firſt, let them run as thin as you can in the 
pan, fry them quick, and ſend them up hot. 


25 make TANSEY PANCAKES. 


BEAT four eggs, and put to them half a pint 


af cream, four Poonfuls of flour, and two of 


fine 


1 
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fine ſugar, beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 
nutmeg, beat all together, and fry them in freſh 
butter: —garniſh them with quarters of Seville 
oranges, grate double-reſined ſugar over them, 
and fend them up hot. 


To make a pink-coloured PANCAKE, 


BOIL a large beet-root tender, and beat it fine 
in a marble-mortar, then add the yolks of four 
eggs, two ſpoonfuls of flour, and three ſpoon- 
fuls of good cream, ſweeten it to your taſte, grate 


in half a nutmeg, and put in a glaſs of brandy, 


beat them all together half an hour, fry them in 
butter, and garniſh them with green ſweetmeats, 
preſerved apricots, or green ſprigs of myrtle.—lt 
is a pretty corner- diſh for either dinner or ſupper. 


CHAP. VL 
| Obſervations on PUDDINGS. 
B and cuſtard puddings require time, 
and a moderate oven, that will riſe and not 


burn them; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 


| Jou pour the pudding in; when you boil a pud- 


ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 


your cloth a ſhake; if you boil it in a baſon, 


M 4 C 
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butter it and boll it in plenty of water, and turn 
it often, and do not cover the pan : when enough 
take it up in the baſon, let it ſtand a few minutes 
to cool, then untie the ſtring, wrap the cloth 
round the baſon, lay your Giſh over it, and turn 
the pudding out, and take the baſon and cloth 
off very carefully, for very often a light pudding 
is brake in turning out. | 


A HuNTing PUDDING. 


BOIL the ſkins offs two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe-water, and a pound of ſugar 
very fine, melt half a pound of butter, and let 
it ſtand till quite cold; beat the yolks of eight 
eggs, and the whites of four, mix them, and let 
it ſtand till quite cold; beat the yolks of eight 
eggs, and the whites of four, mix them, and 
beat them all together, with a little orange-flower 
water, and bake it in an oven. DO. 


To make a baked ALMOND-PUDDING. 


BEAT eight eggs, and mix them with a pint 
of good cream, and a pound of flour, beat them 
well together, and put to them a pound of beet- 
ſuet, chopped very fine, a pound of currants wel! 
cleaned, half a pound of jar-raiſins, ſtoned and 
chopped ſmall, a quarter of a pound of powdered 
ſugar, two ounces of candied citron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and mix all well together, with half a gill of bran- 
dy, put it in a cloth, and tie it up cloſe, it will 
take four hours boiling, 1 

25 5 To 
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To make a bated APPLE-PUDDING. 


HALF a pound of apples well boiled and 
pounded, half : a pound of butter beaten to a 
cream, and 4 with the apples before they 
are cold, and ſix eggs, with the Whites, weil 
beaten and ſtrained, half a pound of ſugar 
pounded and fifted, the rinds of two lemons, 
well boiled and beaten, ſift the peel into clean 
water twice in the boiling, put a thin cruſt in the 


bottom and rims of your diſh, ——Half an hour 
will bake it. 


A boiled Cusr ARD PUDDING. 


BOIL a ſtick or two of cinnamon in a quart 
of thin cream, with a quarter of a pound, of 
ſugar ; when it is cold put in the yolks of fix 
eggs well beat, and mix them together; ſet It 
over a flow fire, and ſtir it round one way, till 
it grows pretty thick, but do not let it boil, take 
it off, and let it ſtand till it be quite cold, butter 
a cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe; it will 
take three quarters of an hour boiling: when you 
take it up put it in a round baſon to cool a little, 
then untie the cloth, and lay the diſh on the 
bowl, and turn it upſide-down; be careful how -_ 
you cake off the cloth, for a very little will break 
the pudding; grate over it a little ſugar; for ſauce, 


white wine thickened with flour and butter put 
in the diſh, 


„ 41 
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4 LEMON-PUDDING. 
BLANCH and beat eight ounces of Jordan. 


almonds, with orange-flower water, add to them 
half a pound of cold butter, the yolks of ten eggs, 


the juice of a large lemon, half the rind grated "NC 
fine, work them in a marble-mortar, or wooden- we 
baſon, till they look white and light, lay a good 
pufſf-paſte pretty thin in the bottom of a China- 
diſh, and pour in your pudding; it will take 
half an hour baking. 
| bes 
To 1 1 a LEMON-PUDDING a ſecond Way. it t 
| 01 
GRATE the rinds of four lemons, and the a 
Juice of two or three, as they are in ſize, then the 
take two biſcuits grated, three quarters of a pound voi 
of boiled butter, with half a pound of ſugar diſ- an 
ſolved in the yolks of twelve eggs, and four whites ſan 
well beat, with a little falt, and a quarter of a ora 
nutmeg grated ; mix all together very well, and 
put it into a diſh; put a nice paſte round the edge 7 
before it goes into the oven, Half an hour will 
bake it. i 
8 till 
To make a LEMON-PUDDING @ third Way. as 
por 
TAKE a pound of flour wa dried and ſifted, 15 
a pound of fine ſugar beat and ſifted; the rind of of | 
a lemon grated, twelve eggs, the yolks beat a lit- the 
tle by themſelves, and the whites beat till they bot 
are all froth, then gently mix all together, put it wh 
in a pan, and bake it Juſt half an hour, it 0 


A ground 
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A ground Ki 


BOIL four ounces of ground rice in water till 
it be ſoft, then beat the yolks of four eggs, and 


pi to them a pint of cream, four ounces of ſugar, 


end + quarter of a pound of dünn mix them all 


well together. 
An ORANGE PUDDING. 


BOIL the rind of a Seville orange very ſoft, 
beat it in a marble mortar, with the juice, put to 
it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 
and the yolks of ſix eggs, mix them well toge- 


ther, lay a good puft-paſte round the edge of 


your China-diſh, bake it in a gentle oven half 
an hour; you may make a lemon-pudding the 


lame way, by putting in a lemon inſtead ot the 
orange, | 


To make an ORANGE-PUDDING a ſecond Way. 


TAKE the rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and ſift three quarters of a pound of loat- 
ſugar, waſh very well three quarters of a pound 
of butrer, then take twelve eggs, leaving four of 
the whites out; mix all well together, butter the 
bottom of the diſh well, and make a rich cruſt, 


which muſt be put at the bottom, DO it aicely; 


it mult not be too brown. 


CAur's- 
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THE EXPERIENCED 


CaLrr's-Foor PUDDING. 


BOIL a gang of calf's-feet, take the meat 
from the bones, and chop it exceeding fine, put 


to it the crumb of a penny loaf, a pound of beef- 


ſuet ſhred very ſmall, half a pint of cream, 
eight eggs, 2 pound of currants well cleaned, 
four ounces of citron cut ſmall, two ounces of 
candied orange, cut like firaws,. a large nutmeg 
grated, and a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it hace 
hours; when you take the pudding up, it is beſt 
to put it in a bowl that will juſt hold it, and let 
it ſtand a quarter of an hour before you turn it 
out, lay your diſh upon the top of the Wen 
and turn it upfide down. 


A boiled R3cF PupDiNG, 


BOIL a quarter of a pound of rice in water till 


it be ſoft, and put it in a hair-fieve to drain; 


beat it in a marble-mortar, with the yolks of 


five eggs, a quarter of a pound of butter, the 
ſame of ſugar, grate a ſmall nutmeg, and the | 
rind of half a lemon, work them well together 


for half an hour, then put in half a pound of 
currants well waſhed and cleaned, mix them 
well together, butter your cloth and tie it up, 


boil it an hour, and ſerve it WP with white-wine 


fauce. 


BREAD 


- EVE * Dre yams yu _ 


a 
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BREAD-PUD DIN. 


TAKE the crumb of a peniny-loaf, and pour 
on it a pint of good milk boiling hot, when 
it is cold, beat it very fine, with two ounces of 
butter, and {ſugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them in, and beat all together near half an 
hour, tie it in a cloth, and boil it an hour; you 
may put in half a pound of currants for change, 
and pour over it white-wine ſauce, 


To make a boiled Baran-PuDDiNG a ſecond 
Way. © 


TAKE the infide of a penny-loaf, Fete it 
fine, add to it two ounces of butter, take a pint- 
and a half of milk, with a ftick of cinnamon; 


| boil it, and pour it over the bread, and cover it 


cloſe till it is cold, then take fix eggs beat up 
very well with roſe-water, mix them all well 


together, ſweeten to your taſte, and boil it one 
bour. 


To make a Nroꝝ PUDDING. | 


BOIL half a pint of milk with a. bit of cin- 
namon, four eggs, with the whites well beaten, 
the rind of a lemon grated, half a pound of 
ſuet chopped fine, as much bread as will do; Pour 
your milk on the bread and ſuet, keep mixing 


it till cold, then put in the lemon- peel, eggs. 


a little ſugar, and ſome nutmeg grated fine. — 


Either bake or boil it, as you think proper. 


To 
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To make a PLAIN PUDDING. 
BEAT the yolks and whites of three eggs, with 


two large ſpoonfuls of flour, a little ſalt, and half 
a pint of good inilk or cream, make it the thick- 


neſs of pancake-batter, and beat all "ry well do- 


gether. Half an hour will boil it. 


To make a S1pPET-PUDDING. 


CUT a penny loaf as thin as poſſible, put a 
layer of bread in the bottom of a pewter-diſh, 
then ſtrew over it a layer of marrow or beef-ſuet, 
a handful of currants, then lay a layer of bread, 
and ſo on, till you fill your dith, as the firſt lay; 
let the marrow or ſuet, and currants be at the 
top, beat four eggs, and mix them with a quart 
of cream, a quarter of a pound of ſugar, and a 
large nutmeg grated, pour it on your diſh, and 
bake it in a moderate oven; when it comes out 
of the oven, pour over it white-wine ſauce, 


An Apz1cor-PpDING. 


TAKE twelve large apricots, pare 1 and 
give them a ſcald in water, till they are ſoft, then 


take out the ſtones, grate the crumb of a penny- | 


loaf, and pour on it a pint of cream boiling hot, 
let it ſtand till half cold, then add a quarter of a 


pound of ſugar, and — of four eggs, mix 


all together with a of Madeira wine, pour 
it in a diſh, with thin puff-paſte round, bake it 


half an ours in a moderate oven. 


ENGLISH HOUSEKEEPER. 175 


A TRANSPARENT PUDDING. 


BEAT eight eggs very well, and put them in - 
a pan, with half a pound of butter, and the fame 


weight of loaf-ſugar beat fine, a little grated nut- 
meg, ſet it on the fire, and keep ſtirring it till it 
thickens like buttered eggs, then put it in a baſon 
to cool, roll a rich puft-paſte. very thin, lay it 
round the edge of a China- diſh, then pour in the 
pudding, and bake it in a moderate oven half an 


hour, it will cut light and clear.—It is a pretty 


pudding for a corner for dinner, and a middle 


| for lupper. 


A VERMICELLI-PUDDING. 


BOIL. four ounces of vermicelli in a pint of 


new milk till it is ſoft, with a ſtick or two of 


cinnamon, then put in half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 
eggs. Bake it in an earthen-diſh without a 


paſte. 
A redSAGO-PUDDING. 


TAKE two ounces of ſago, boil it in water, 


with a ſtick of cinnamon, till it be quite ſoft and 
thick, let it ſtand till quite cold; in the mean 


time grate the crumb of a halfpenny-loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them, all 
together for a quarter of an hour, lay a puff⸗- 


paſte 
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paſte round your diſh, and ſend it to the oven; 


when it comes back ſtick it over with blanched 


almonds cut the long way, and bits of citron cut 
the ſame: ſend it to table. 


A boiled TANSEY-PUDDING. 


GRATE four Naples biſcuits, put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have ready a few chopped 
tanſey- leaves, with as much ſpinage as will make 
it a pretty green, be careful you do not put too 
much tanſey in it, it will make it bitter, mix al 
together when the cream is cold with a little 


ſugar, and ſet it over a ſlow fire till it grous 


thick, then take it off, and when cold put it in 
a cloth, well buttered and floured, tie it up cloſe, 
and let it boil three quarters of an hour, take it 
up in a baſon, and let it ſtand one quarter, then 
turn it carefully out, and put white-wine fauce 


round it. 


A TANSEY-PUDDING with ALMONDS. 


BLANCH four ounces of almonds, and beat 
them very fine, with roſe-water, ſlice a French 
roll very thin, put on a pint of cream boiling 


hot, beat four eggs very well, and mix with the 


eggs when beaten a little ſugar, and grated nut- 
meg, a glaſs of brandy, a little Juice of tanſey, 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſte w- pan, with a quar- 
ter of a pound of butter, and give it a gentle 
boil ; you may either boil it or bake it in a diſh, 
either with a crult or writing: paper. 


A Tan 
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4 Taxszy-PubpinG of ground Rick. 


BOIL ſix ounces of ground rice in a quart of 
good milk till it is ſoft; then put in half a pound 
of butter, with fix eggs very well beat, and ſugar 
and roſe-water to make it palatable ; beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, 
ſqueeze out the juice through a cloth, and put it 


in; mix all well together, cover your diſh with 


writing-paper well buttered, and pour it in; three 
quarters of an hour will bake i it; when you diſh 
it up, ſtick it all over with a Seville or ſweet 


orange in half quarters. 


A $aG0-PUDDING another Way, 


' BOIL two ounces of ſago till it is quite thick, 
in milk, beat ſix eggs, leaving out three of the 
whites, put to it half a pint of cream, two. 
ſpoonfuls of ſack, nutmeg and is to To 
taſte ; put a paſte round your diſh. 


_ Little Crrzon-PupDINGs, 


TAKE half a pint of cream, one ſpoonful 
of fine flour, two ounces of ſugar, a little nut- 
meg, mix it all well together, with the yolks of 
three eggs, put it in teacups, and ſtick in it two 
ounces of citron cut very thin, bake them in a 
pretty quick oven, and turn them out upon a 
chin Five is enough for a ſide-diſh. 


4 baked TANSEY-PUDDING, 


GRATE. the crumb of a penny-loaf, pour 
en it a a of boiling milk, with a quarter of 
N 1 | a pound 


e 
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a pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in, with 
a quarter of a pound of ſugar, a large nutmeg 
| grated, and a glaſs of brandy, flir them about, 
and put them in a toſſing- pan, with as muckt 
juice of ſpinage as will green it, and a little 
tanſey chopped ſmall, ſtir it about over a flow 
fire till it grows thick, butter a ſheet of writing- 
paper, and lay it in the bottom of a pewter-diſh, 
pin the corners of the paper, to make it ſtand 
one inch above the diſh, to keep the pudding 
from ſpreading, and let it ſtand three quarters of 
an hour in the oven, when baked, put the diſh 
over it you ſend it up in, and turn it out upon 
it, take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick, one quarter in 
the middle, and ſerve it up with wine-ſauce.—It 
will look as green as if it had not been baked, 
when turned out. 


A green CODLIN G-PUDDING. 


GREEN a quart of codlings as for a pie, 
rub them through a hair-ſieve with the back of 
a wooden-{poon, and as much. of the juice of 
beets as will green your pudding, put in the 
crumb of half a penny-loaf, half a pound of 
butter, and three eggs well beaten; beat them 
all together, with half a pound of ſugar, and 
two ſpoonfuls of o der; lay a good paſte round 
the rim of the diſh, and 0 8 it in.— Half an 
hour will bake it. 


To 
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7 ob; a common Rics-PuppiNG. 


WSH half a pound of rice, put to it three 
pints of good milk, mix it well with a quarter of 
a pound of butter, a ſtick or two of cinnamon 


beaten fine, half a nutmeg grated; one egg well 


beat, a little ſalt and ſugar to your taſte.—One 
hour and a half will bake it in a quick oven; when 
it comes out take off the top; and put the pudding 
in breakfaſt-cups; turn them into a hot diſh, like 
little puddings, and ſerve it up. 


A Marxitow-Puppin: 


POUR on the crumb of a penny-loaf a pint 
of cream boiling hot, cut a pound of beef-mar- 
row very thin, beat four eggs very well, then add 
aglaſs of brandy, with ſugar and nutmeg to your 
taſte, and mix them all well up together; you 
may either boil or bake it; three quarters of an 
hour will do it; cut two ounces of citron _ 


thin, and ſtick them all over it when you di 
it up. 


MARROw-PuDDINO a ſecond Way. 


HALF-boil four ounces of rice, ſhred halls. 


pound of marrow very fine, ſtone a quarter of a 
pound of raiſins, chop them very ſmall, with two 
ounces of currants well cleanſed, beat foar eggs a 
quarter of an hour, mix it altogether; with a 
pint of good cream, a a ſpoonful of brandy, ſugar 
and nutmeg to your taſte; 'you may either bake 
it, or put it in hog's ſkins. | 
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Maznrow-PupDiNG a third May. 


BLANCH half a pound of almonds, put them 


in cold water all night, the next day beat them in 
a marble-mortar very fine, with orange-flower or 


roſe- water, take the crumb of a penny-loaf, and 


pour on them a pint of boiling cream; whilſt the 
cream is cooling, beat the yolks of four eggs, and 
two whites, a quarter of an hour, add a little ſu- 


gar, and grate nutmeg to your palate, have ready 
ſhred the marrow of two bones, and mix them 


all well together, with a little candied orange cut 
{mall ; this is uſually made to fill in ſkins, but it 


is a good baking- pudding: if you put it in ſkins, 


do not fill them too full, for it will ſwell, but 
boil them gently. | 


WuriTE-PUDDING i SKINS. 


WASH half a pound of rice in warm water, 


boil it in milk till it is ſoft, put it in a ſieve to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with roſe-water, waſh and dry 
a pound of currants, then cut in ſmall bits a pound 
of hog's-lard, take ſix eggs and beat them well, 


half a pound of ſugar, a large nutmeg grated, a 


ſtick of cinnamon, a little mace, and a little ſalt, 
mix them very well together, fill your ikins, and 
boil them. 


Wie QuAkIxc-Puppixe. 

BOIL a quart of cream, and let it ſtand till 
almoſt cold, then beat four eggs a full quarter of 
an hour, with a ſpoonful and a half of flour, then 
mix them with your cream, add ſugar and nut- 


| Peg to your palate, tie it cloſe up in a cloth well 


buttered, 


ys 2-7 mans ” 1; = Fx 
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b and let it boil an hour, oy turn it 


carefully out, 


To make a QUAKING-PUDDING @ ſecond Way. 
TAKE a pint of good cream, the yolks of ten 


eggs, and fix whites, beat them very well, and 


run them through a fine ſieve; then take two 
heaped ſpoonfuls of flour, and a ſpoonful or 
two of cream, beat it with the flour till it is 
ſmooth, and mix all together, and tie it cloſe 
up in a diſh, or baſon well rubbed with butter, 
and dredged with flour; the water muſt boil 
when you put in the pudding, One hour will 


boil it: ſerve it up with wine-ſauce in a boat. 


= A YoRK$HIRE-PUDDING to babe ate Meat. 


BEAT four eggs, with four large ſpoonfuls of 
fine flour, and a little ſalt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- 
pan, and ſet it under beef, mutton, or a loin of 


veal when roaſting, and when it is brown cut it 


in ſquare pieces, and turn it over; when well 
browned on the under-ſide, {end it to table on a 


diſh.— Lou may mix a boiled pudding the lame 


WAY. 


— 


A boiled 8 


POUR a pint of new milk boiling hot on 
three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs, and 
beat it a little longer, grate in half a tea- ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and flour it, put in the pudding, and tie 
it cloſe up, and boil it an hour; it requires great 

N3 care 


— 
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care when you turn it out; pour over it thick 
melted butter. 
__ HeRrB-PUDDING. 


OF ſpinage, beets, parſley, and leeks, take 
each a handful, waſh them, and give them a ſcald 
in boiling water, then ſhred them very fine, 
have ready a quart of groats ſteeped in warm 
water half an hour, and a pound of hog's-lard 


cut in little bits, three large onions chopped 


ſmall, and three ſage-leaves hacked fine, put in 


a little ſalt, mix all well together, and tie it cloſe 
up; it will require to be taken up in boiling, to 


flacken the ſtring a little. 


To make a Yan-PuppiNG. 


TAKE a middling white yam, and either bot 
or roaſt it, then pare off the {kin and pound it very 
fine, with three quarters of a pound of butter, 
half a pound of ſugar, a little mace, cinnamon, 


and twelve eggs, leaving out half the whites, beat 
them with a little roſe-water.—You may put ina 


little citron cut ſmall, if you like it, and bake it 
nicely, 
b 


SCALD half a pint of green gooſeberries in 


water, till they are ſoft, put them into a ſieve to 


drain, when cold work them through a hair- 
ſieve with the back of a clean wooden-ſpoon, 
add to them half a pound of ſugar, and the ſame 
of butter, four ounces of Naples biſcuits, beat 


ſix eggs very well, then mix all together, and 


beat them a quarter of an hour, pour it in an 


earthen-diſh without paſte half an hour will 


To 


bake it, 
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75 make 3 DUMPLINGS. 


MAKE a good cold paſte, roll it a quarter 8 
an inch thick, and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut in five 
flices, and lay one in The middle, and the other 
four round it, pour a little good melted butter 
in the dith, and grate fine ſugar round the edge 
of the diſh. Alt is proper for a corner or de 
for dinner. 


To make 8 DUMPLINGS. 


MAKE. a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour, and ſend it up whole; pour over it melted 
butter, and grate lugar round the edge of the 
diſh, Note, you may make any kind of pre- 
ſerved fruit the ſame way, 


To make APPLE-DUMPLINGS. 


PARE your apples, take out the core with an 
apple-ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
_ a piece of cold paſte, and make a hole in it, as if 
you was going to make a pie, lay i in your apple, 
and put another piece of paſte in the ſame form, 
and cloſe it round the fide of your apple, it is 
much better than gathering it in a lump at one 
end, tie it in a cloth, and boil it three quarters 
of an hour; pour melted over them, and ſerve 
en up: five | 18 3 enough for a diſh. | 

N 4 To 


—  — — —  — — 


—_— —— — 
+ tony — — 


> 


£ 
* o 
- 1 


5 — ——— — Ly" - - " 
* 


— gui 
N $ a 
8 . rays er ERIE Cx oo 
q 


„„ 


THE EXPERIENCED 


To make a SPARROW-DUMPLING. | 
MIX half a pint of good milk with three eggs, 
a little ſalt, and as much flour as will make it a 


thick batter, put a lump of butter, rolled in pep- 


per and falt, in every ſparrow, mix them in the 
batter, and tie them in a cloth, boil them one 
hour and a half, pour melted butter over them, 


and ſerve them up. 


To make a BARM-PUDDING. 


TAKE. a pound of flour, mix a ſpoonful of 
barm in it, with a little falt, and make it into a 


then make it up into round balls, and tie them 


light paſte with warm round let it lie one hour, 


up in little nets, and put\them in a pan of boil- 
ing water, do.not cover them, it will make them 
ſad, nor do not let them boil ſo faft as to let the 


water boil over them, turn them when they have 
been in fix or ſeven minutes, and they will riſe 


through the net and look like diamonds, twenty 
minutes will boil them; ſerve them up, and pour 
ſweet ſauce over them. 


To make a HANOVER CAKE or PUDDING. 


TAKE half a pound of almonds, blanched and 


beat fine, with a little roſe-water, half a pound 


of fine ſugar, pounded and ſifted, fifteen eggs, 


leaving out half the whites, the rind of a lemon, 
grated very fine; put a few almonds in the mortar 


at a time, and put in by degrees about a teacupful 


of roſe- water; keep throwing in the ſugar; when 
you have done the almonds and ſugar together, 
a little at a time till they are all uſed up, then put 
it into your pan with the eggs; beat them very 


well together. Half an hour will bake it —it 
muſt be a light brown. 


PART 
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CHAP VII. 


Obſervations on « making DzcokArioxs Cnr 4 
TABLE. 


HEN you ſpin a ſilver web for a deſert, 
always take particular care your fire is 
clear, and a pan of water upon the fire to 
keep the heat from your face and ſtomach, 
for fear the heat ſhould make you faint; you 
muſt not ſpin it before a kitchen fire, for the 
ſmaller the grate is, ſo that the fire be clear and 
hot, the better able you will be to ſit a long time 
before it; for, if you ſpin a whole deſert, you 
will be ſeveral hours in ſpinning it; be {ure to 
have a tin-box to put every baſket in as you ſpin. 
them, and cover them from the air, and kee 
them warm until you have done the whole, as as 
your receipt directs you. 

If you ſpin a gold web, take care your chafing- 
diſh is burnt clear before you ſet it upon the 
table where your mould is; ſet your ladle on the 
fre, and keep ſtirring it with a wooden-ſkewer till 
| It juſt boils, then let it cool a little, for it will 

not ſpin when it is boiling hot, and if it grows 
cold it is equally as bad ; but as it cools on the 
des of your ladle, dip the point of your knife 
in, and begin to ſpin round your mould as long 
as it will draw, then heat it again; the only art 
i to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
| a great fault to put in too Fuel ſugar at a * 
| for 
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for often, heating takes the moiſture out of the 
tugar, and burns it; therefore the beſt way is to 
put in alittle at a time, and clean out your ladle. 
When you make a hen or bird's neſt, let part 
of your jelly be ſet ia your bowl before you put 
on your flummery or ſtraw, for if your jelly is 
warm they will lettle to the bottom, and raix to- 
gether. 

If it be a fiſh-pond, or a tran ſparent-pudding, 
put in'your jelly at three different times, to make 
your fiſh or fruit keep at a proper diſtance one 
from another, and be fure your jelly is yery clear 


and ſtiff, or it will not ſhew the figures, nor keep 


whole; when you turn them out, dip your baſon 
in warm water, as your receipt direQts, then turn 
your diſh or ſalver upon the top of your baton, 
and turn your baſon upfide-down. 

When you make flummery, always obſerve to 
have it pretty thick, and your moulds wet in cold 
water before you put in your flummery, or your 
jelly will ſettle to the bottom, and the cream 


ſwim at the top, ſo that it will look to be two 


different colours. 
If you make 8 do not let them boil after 


wn 


your froth with a hoo ad and lay | it upon 
a ſieve to drain, it will be much prettier, and 
will lie upon your glaſſes without mixing with 
your wine, or running down the ſides of your 
glaſſes; and when you have made any of the 
before mentioned tag keep them in a cool, 
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; To W a SILVER WEB "a covering N 
MEATS. 


TAKE. a quarter of a pound of treble-refined 
ſugar, in one lump, and ſet it before a moderate 
fire on the middle of a filver-ſalver, or pewter- 
plate, ſet it a little aſlant, and when it begins to 
run like clear water to the edge of the plate, or 
lalver, have ready a tin-cover, or China-bowl, 
ſet on a ſtool; with the mouth downward, doſe 
to the ſugar, that it may not cool by carrying 
too far, then take a clean knite, and take. up as 
much of the ſyrup as the point of the knife will 
hold, and a fine thread will come from the point, 
which you muſt draw as quick as poſſible back- 
wards and forwards, and alſo round the mould, 
as long as it. will ſpin from the knife; be very 
careful you do not drop the ſyrup on the web, if 
you do it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
ſpinning tall your ſugar is done, or your web is 
thick enough; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not {pin at all; if your 
lugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or ſalvgr, and do not ſpin 
irom the ſame plate again; if you do not want the 
web to cover the ſweetmeats immediately, ſet it 
in a deep pewter-diſh, and cover it with a tin- 
cover, and lay a cloth over it, to prevent the air 
from getting to it, and ſet it before the fire (it 
ſequires to be kept warm, Or it will fall); when 
| | Your 
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your dinner or ſupper is diſhed, have ready a 
plate or diſh the ſize of your web, filled with 


different coloured ſweetmeats, and ſet your web 


over it. It is pretty for a middle, where the diſhes 
are tew, or corner, where the number is large, 


To ſbin a GOLD WEB fo covering SWEET- 
MEATS. 


BEAT four ounces of treble-refined ſugar in 
a marble-mortar, and ſift 1 it through a hair-ſieve, 
then put it in a ſilver or braſs ladle, but ſilver 
makes the colour better, ſet it over a chating-diſh 
of charcoal, that is burnt clear, and ſet it ona 
table, and turn a tin-cover or China-bowl upſide- 
down upon the fame table, and when your ſugar is 
melted, it will be of a good colour, take your ladle 


off the fire, and begin to ſpin it with a knife, the 


ſame way as the ſilver web; when the ſugar begins 
to cool and ſet, put it over the fire to warm, and 


ſpin it as before: but do not warm it too often, it 


Nil turn the ſugar a bad colour; if you have not 


enough of ſugar, clean the ladle before you put 


in more, and ſpin it till your web is thick enough, 
then take it off and {et it over the ſweetmeats, as 
you did the aver web. 


To make Ove PASTE or DzsERT-BASKETS: 
or COVERS, 


TAKE two ounces of gum-dragon, ſeep it in 
a teacupful of cold water all night, the next 
morning have ready a pound of treble-refined 
ſugar, beat and ſift it through a ſilk- ſieve, ruÞ 


your gum through a hair-ſieve, then mix your 
. meu 


AN. 00000 an 
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ſugar and gum together, work it till it is white, 
and mix 1t with a paſte made of Marechalle pow- 
der, and cut it into ſuch devices as are moſt 
agreeable to your fancy. 


— 


To make ARTIFICIAL FLOWERS. 


MAKE paſtes of divers colours, with gum- 
dragon thoroughly ſteeped, and mingled with 
powder-ſugar, and beat the paſte well in a marble- 
mortar; take prepared cochineal for the red ; 
gamboge for the yellow; indigo and orris for 
the blue, and the juice of beet-leaves for the 
green, ſcaled over the fire to take away their 
crudity. Shape the paſtes, thus ordered and rolled 
into thin pieces, in the form of roſes, tulips, &c. 
by means of tin moulds, or cut out with a knife 
point; finiſh the flowers all at once, and dry 
them upon egg-ſhells, or otherwiſe, Cut dif- 
ferent ſorts of leaves, in like manner, out of the 
green paſte, to which you may give various 
ſigures, intermixed among your flowers, and 
make the ſtalks with {lips of lemon- peel: garniſh 
the tops of the pyramids of dried fruits with theſe 
artificial flowers, or elſe a ſeparate noſegay may 
be made of them for the middle of your deſert; 
or they may be laid in order in a baſket, or kind 
of cup, made of fine paſtry-work of crackling- 
cruſt, neatly cut and dried for that purpoſe. ' 


4 


To 
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To make a DrSERT of SPUN-SUGAR; 


SPIN two large webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the fire, 
then ſpin two more on a leſſer bowl; and put 
in a ſprig of myrtle and a few ſmall flowers, 
and bind them as before, ſet them by, and fpin 
two more leſs than the laſt, and put in a few 
flowers, bind them and fet them by, then ſpin 
twelve couple on teacups of three different ſizes, 
in proportion to the globes; to repreſent bafkets, 
and bind them two and two as the globes with 
ſpun- ſugar; ſet the globes on a ſilver- ſalver, one 
upon another, the largeſt at the bottom; and 
the ſmalleſt at the top ; when you have fixed the 

globes, run two ſmall wires through the middle 
of the lar geſt globes, acroſs each other; then 
take a large darning-needle and filk, and run it 
through the middle of the large baſkets; croſs 


it at the bottom, and bring it up to the top, and | 


make a loop to hang them on the wire, and do 
fo with the reſt of your baſkets, hang the largeſt 


baſkets on the wires, then put two more wires 2 | 


little ſhorter acroſs, through the middle of the 


ſecond globes; and put the end of the wires out 
betwixt the baſkets, and hang on the four mid- | 


dle ones, then run two more wires ſhorter than 
the laſt through the middle of the top-globes, and 


kang the baſkets over the lowest ſtick a {pris 
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of myrtle on the top of your globes, and ſet it 
on the middle of the table. Obſerve you do not 
put too much ſugar down at a time for a ſilver 
web, becauſe the ſugar will loſe its moiſture, and 
run in lumps inſtead of drawing out ; nor too 
much in the ladle, for the golden-web will loſe 
its colour by heating too often.—You may make 
the baſkets a ſilver, and the globes a gold co- 
lour, if you chooſe ther, Alt is a pretty deſert 
tor a grand table. | | 5 


o make Calr'ssFoor JELLY. R 
n PUT a gang of calf's-feet well cleaned into 


2 pan, with ſix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſcum off the fat clean, and clear 
the jelly from the ſediment, beat the whites of 
five eggs to a froth, then add one pint of 
Liſbon, Madeira, or any pale made wine, if you 
chooſe it, then ſqueeze in the juice of three le- 


en mons: when your ſtock is boiling, take three 
it poonfuls of it, and keep ſtirring it with your 
oſs wine and eggs, to keep it from curdling; then add 
nd Wl = little more ſtock, and ſtill keep ſtirring it, and 
do then put it in the pan, and ſweeten it with loaf- 


ſugar to your taſte; a glaſs of French brandy will 
keep the jelly from turning blue in frofty air ; 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 
lannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till, it runs 
clear and bright, then ſet your glafles under the 
bag, and cover it, leſt duſt gets in.—If you would 
ave the jelly for a fiſh-pond, tranfpurent pud- 

| ding, 
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ding, or hen's neſt, to be turned out of the 
mould, boil half a pound of iſinglaſs in a pan of 
water, till reduced to one quart, and put it into 
the ſtock before it 1s refined. 


To make Sivovny J=LLY. 


SPREAD ſome ſlices of lean veal and ham in 
the bottom of a ſtew-pan, with a carrot and tur- 
nip, or two or three onions ; cover it, and let it 
ſweat on a flow fire, till it is as deep a brown as 
vou would have it, thefi put to it a quart of very 
clear broth, dane whole pepper, mace, a very 
little iſinglaſs, and ſalt td your taſte; let this boi 
ten minutes, then ſtrain it through a French 
ſtrainer, ſcum off all the fat and put it to the 
whites of three eggs, run it ſeveral times through 
a : jelly-bag as you do other jellies. 


To make SAVOURY JsLLY for cold Meats, 


. dert and mutton to a ſtiff jelly, ſeaſon 
it with a little pepper and ſalt, a blade or two of 


mace, and an onion; then beat the whites of four 


eggs, put it to the jelly, and beat it a little, then 


run it through a jelly-bag, and when clear pour 


it on your meat or towls in the diſh you ſend | it 
up on. 


Ton make Wario Tits a ſecond Way. 
TAKE half a pound of hartſhorn and put to 


it two quarts of water, let it ſtand in the oven all 
night, then ſtrain it from the hartſhorn, and put 


to it a, pint of Rheniſh wine, the whites of 
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four eggs, a little mace, the juice of three le- 
mons, and ſugar to your taſte ; boil them toge- 
ther, and ſtrain it through a jelly-bag; when it 
is fine, put it in your glaſſes for uſe. | 


N. B. If you have no Rheniſh wine, white 


wine will do. , 
To make FLUMMERY. 


PUT one ounce of bitter, and one of ſweet 


almonds into a baſon, pour over them ſome 


boiling water, to make the ſkins come off, which 


is called blanching, ſtrip off the ſkins, and 


throw the kernels into cold water, then take 


them out, and beat them in a marble mortar, 
with a little roſe-water, to keep them from oil- 


ing; when they are beat, put them into a pint 


of calf's-foot ſtock, ſet it over the fire, and 
ſweeten it to your taſte with loaf-ſugar; as ſoon 
as it boils, ſtrain it through a piece of muſlin, or 
gauze; when a little cold, put it into a pint of 
thick cream, and keep ſtirring it often, till it 
grows thick and cold, wet your moulds in cold 
water, and pour in the flummery, let it tand 
ive or ſix hours at leaſt before you turn them 


out: if you make the flummery ſtiff, and wet 
the moulds, it will turn out without putting it 


into warm water, for water takes off che figures 
of the mould, and makes the flummery look 
dull.—NM. B. Be careful you keep ſtirring it till 


cold, or it will run in lumps when you turn it 


out of the mo ul. 
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a teacupful of the beſt French brandy, and let it 


the froth, and mix it with the jelly; if White, 


Half a pint of ftiff clear calf's-foot jelly, let it 


pint more jelly, let it ſtand till cold, then lay in 


when you turn the bowl upſide down, the heads 


the jelly four large fiſhes, and fill the baſon quite 


turn it out upon a falver; be ſure you make your 


To make Colon for FLUMMERY and 
JELLIES. 


TAKE two pennyworth of cochineal, bruiſe | 
it with the blade of a knife, and put it into half 


ftand a quarter of an hour, filter it through a fine 
cloth, and put in as much as will make the jelly 
or flummery a fine pink; if yellow, take a littk 
ſaffron, tie it in a rag, and diſſolve it in cold wa- 
ter; if green, take ſome ſpinage, boil it, take off 


put in ſome cream. 


To make a Fisn-Poxp. 


FlLL. four large fiſh-moulds with dummer 
and fix ſmall ones, take a China-bowl, and put in 


ſtand till cold, then lay two of the ſmall fiſhes 
on the jelly, the right-ſide down, put in half a a 


the four ſmall hſhes acroſs one another, that 


and tails may be feen, then "molt fill your bowl 
with jelly, and let it ſtand till cold, then lay in 


full of jelly, and let it ſtand till the next day; 
when you want to uſe it, ſet your bowl to the 
brim ift hot water for one minute, take care that 
you do not let the water go into the baſon, lay 
your plate on the top of the baſon, and turn 
it uphde down ; if you want it for the middle, 


jelly very ils and clear, 
To 


Wen nouns: : gd 
To make a HERN's NEST. 
TAKE three or five of the ſmalleſt pullet- eggs 


you can get, fill them with flummery, and when 
they are ſtiff and cold peel off the ſhells, pare off 


1 the rinds of two lemons very thin, and boil them 
"a in ſugar and water, to take off the bitternels ; 


when they are cold; cut them in long ſhreds to 
imitate ſtraws, then fill a baſon one third full of 
Riff calf *s-foot jelly, and let it ftand till cold, 
then lay in the ſhred of the lemons in a ring 
about two inches high in the middle of your ba- 
ſon, ſtrew a few corns of ſago to look like bar- 
ley, fill the baſon to the height of the peel, and 
let it ſtand till cold, then lay your eggs of flum- 
mery in the middle of the 1 ring, that the ſtraw may = | 
N ſeen round; fill the baſon quite full of jelly, 19 
and let ĩt ſtand, and turn it out the ſame way „ 19 


a Wh the hſh-pond, ö 
at To make "457 +7 FEVER of ISINGLASS- 
ds 


BOIL one ounce of iſinglaſs in a quart of wa- 
ter till it is reduced to a pint, then put in the 
whites of four eggs, with two ſpoonfuls of rice- 
water, to keep the eggs from poaching, and ſu- 
gar to your taſte, and run it through a jelly-bag, 
then put to it two ounces of ſweet and one of 
bitter almonds, give them a ſcald in your jelly, 
and put them through a hair-ſieve, put it in a 
W China-bowl, the next day turn it out, and ftick 
wr it all over with almonds, blanched and cut 

lengthways.— Garniſh with green leaves or 
To | flowers. N * | 


© 2 die 
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GREEN BLANC-MANGE of IsINGLAss, 


DISSOLVE your ifinglafs, and put to it two 
ounces of ſweet, and two ounces of bitter al- 
monds, with as much Juice of ſpinage as will 
make it green, and a ſpoonful of French brandy, 
ſet it over a ſtove-hre till it is almoſt ready to 
boil, then ſtrain it through a gauze-ſieve, when 
it grows thick, put it into a melon- mould, and 
the next day turn it out—garnith it with red and 
white Howers. 


CLEAR BLanc-MANGE. © 


TAKE a quart of ſtrong calf 's-foot jelly, ſkim 


off the fat and ſtrain it, beat the whites of four 
eggs, and put them to your jelly, ſet it over the 


fire, and keep ſtirring it till it boils; then pour it 
into a jelly-bag, and run it through ſeveral times 
till it is clear, beat one ounce of ſweet almonds, 


and one of bitter, to a paſte, with a ſpoonful of |} 


roſe-water ſqueezed through a cloth, then mix it 
with the jelly, and three ſpoonfuls of very good 
cream, ſet it over the fire again, and keep ſtir- 
ring it till it is almoſt boiling, then pour it into a 
bowl, and ſtir it very often till it is almoſt cold, 
then wet your moulds and fill them. 


YELLOW FLUMMERY. 


TAKE two ounces of iſinglaſs, beat it and 


open it, put it into a bowl, and pour a pint of 


boiling water upon it, cover it up till almoſt 
cold, and add a pint of white wine, the juice 


of 


de 
jui 
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of two lemons with the rind of one, the yolks of 


eight eggs beat well, ſweeten it to your taſte, put 
it in a toſſing-pan and keep ſtirring it, when it 
boils ſtrain it through a fine ſieve; whey almoſt 
told, put it into cups and moulds, 


— 


4 good GREEN, 


LAY an ounce of gamboge in a quarter of a 
pint of water, put an ounce and a half of good 


ſtone- blue in a little water, when they are both 


diſſolved mix them together, add a quarter of a 
pint more water, and a quarter of a pound of tine 
ſugar, boil it a little, then put it in a gallypot, 
cover it cloſe, and it will keep for years, be care- 
ful not to make it too deep a green, for a yery 

little will do at a time, 15 


_ FrviT in JELLY, 


PUT half a a pint of clear ſtiff calf's-foot jelly 
into a baſon, when it is ſet and tiff, lay in three 
fine ripe peaches, and a bunch of grapes with 


the ſtalks up, put a few vine-leaves over them, 


then fill up your bowl with jelly, and let it ſtand 
till the next day; then ſet vour baſon to the brim 
in hot water, and as ſoon as you find it leaves the 
baſon, lay your diſh over it, and turn your Jelly 
carefully upon it—garniſh with flowers, 


GREEN MELON 21 FLUMMERY, 
MAKE a little tiff flummery, with a good 


deal of bitter almonds in it, add to it as much 
Juice of ſpinage as it will make it a fine pale green, 
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GREEN BLaAnc-MANGE of ISINGLASsS, 


Diss LVE your ifinglaſs, and put to it two 
ounces of ſweet, and two ounces of bitter al- 
monds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French brandy, 
ſet it over a ſtove-hre till it is almoſt ready to 
boil, then ſtrain it through a gauze-ſieve, when 
it grows thick, put it into a melon-mould, and 


the next day turn it out—garniſh It with red and | 


white flowers, 
Crran Braxc-Maxox. . 


TAKE a quart of ftrong calf”s-foot jelly, ſkim 
off the fat and ſtrain it, beat the-whites of four 


eggs, and put them to your jelly, ſet it over the 


hre, and keep ſtirring it till it boils; then pour it 
into a jelly-bag, and run it through ſeveral times 
till it is clear, beat one ounce of {ſweet almonds, 
and one of bitter, to a paſte, with a ſpoonful of 
roſe- water ſqueezed through a cloth, then mix it 
with the jelly, and three ſpoonfuls of very good 
cream, ſet it over the fire again, and keep ſtir- 


ring it till it is almoſt boiling, then pour it into a 


bowl, and tir it very often till it is almoſt cold, 
then wet your moulds and fill them. 


YELLOW FLUMMERY. 


TAKE two ounces of ilinglaſs, 100 it and 


open it, put it into a bowl, and pour a pint of 


boiling water upon it, cover it up till almoſt 


de 


ju 
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of two lemons with the rind of one, the yolks of 


eight eggs beat well, ſweeten it to your taſte, put 
it in a toſſing- pan and keep ſtirring it, when it 
boils ſtrain it through a fine ſieve; when almoſt 
eold, put it into cups and moulds, 
: A good GREEN, | 

LAY an ounce of gamboge in a quarter of a 
pint of water, put an ounce and a half of good 
ſtone-blue in a little water, when they are both 
diſſolved mix them together, add a quarter of a 


pint more water, and a quarter of a pound of fine 


ſugar, boil it a little, then put it in a gallypot, 
cover it cloſe, and it will keep for years, be care- 
ful not to make it too deep a green, for a very 
little will do at a time, 


FRUIT in JELLY. 
PUT half a pint of clear Riff calf's- foot jelly 


into a baſon, when it is ſet and ſtiff, lay in three 


line ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine-leaves over them, 
then fill up your bowl with jelly, and let it ſtand 
till the next day; then ſet your baſon to the brim 


in hot water, and as foon as you find it leaves the 


baſon, lay your diſh over it, and turn your jelly 
carefully upon it—garniſh with flowers, 


GREEN MzLon i in Fonsi | 
MAKE a little tiff flummery, with a . | 


deal of bitter almonds in it, add to it as much 
Juice of ſpinage as it will make! it a fine pale green, 
O 3 | when 


145 THE EXPERIENCED 


when it is as thick as good cream wet your me- 
lon mould and put it in, then put a pint of clear 
calf's-foot jelly into a large baſon, and let them 
ſtand till the next day, then turn out your me- 
lon, and lay it the right ſide down in the middle 
of your baſon of jelly; then fill up your baſon 
with jelly that is beginning to ſet, let it ſtand all 
night, and turn it out the ſame way as the fruit 
in jelly: make a garland of flowers, and put it 
in your jelly.—It is a pretty diſh for middle at 
fUPPEr Or corner for a ſecond courſe at dinner. 


GILDED Fish ! in JELLY. 


MAKE a little clear blanc-mange as is directed 
in the reccipt, then fill two large fiſh-moulds 
with it, and when it is cold turn it out, and gild 
them with gold-leaf, or ſtrew them over with 
gold and filver bran mixed, then lay them on a 
gold diſh, and fill it with clear thin calf*s-foot 
jelly, it muſt be ſo thin as they will ſwim in it; if 
you have no jelly Liſbon wine, or any kind of 
Pale made wines will do. 


HIN and CHICKENS in JELLY, 


MAKE ſome flummery with a deal of ſweet 
almonds in it, colour a little of it brown with 
chocolate, and put it in a mould the ſhape of a 
hen; then colour ſome more flummery with thc 
yolk of a hard egg beat as fine as poſſible, leave 
part of your flummery white; then fill the moulds 
of ſeven chickens, three with white flummery, 
and three with yellow, and one the colour 5 the 

en; 
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hen; vrhen they are cold turn them into a deep 
diſh; put under and round them lemon- peel, 
boiled tender and cut like ſtraw, then put a little 
clear calf s- foot jelly under them, to keep them 
in their places, and let it ſtand till it is ſtiff, then 
fill up your diſh with more jelly. They are a 
pretty decoration for a grand table. 


To make a TRANSPARENT PUDDING. 


MAKE your calf*s-foot jelly very Riff, and 
when it is quite fine put a gill into a China ba- 
ſon, let it ſtand till it is quite ſet; blanch a few 
Jordan almonds, cut them and a few Jar raiſins 
lengthways, cut a little citron and candied lemon 
in little thin ſlices, ſtick them all over the jelly, 
and throw in a few currants, then pour more 
jelly on till it is an inch higher; when your jelly 
is ſet ſtick in your almonds, riifins. citron, and 
candied lemon, with a few currants ſtrewed in, 
then more jelly as before, then more almonds, 
raiſins, citron, and lemon in layers, till your 
baſon is full ; let it ſtand all night, and turn it 
out the ſame way as the ftiſh-pond, 


To make a DzsERT ISLAND. 


TAKE a lump of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
ſet it in the middle of a deep China- diſh, and ſet 
a caſt figure on it, with a crown on its head, and 
a knot of rock candy at the feet; then make a 
roll of paſte an inch thick, and ſtick it on the 
inner edge of the diſh, two parts round, and cut 
os pieces of eringo roots about three inches 


O4 | Jong 
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long, and fix them upright to the roll of paſte on 
the edge; make gravel-walks of ſhot comfits, 
from the middle to the end of the diſh, and ſet 
ſmall figures in them, roll out ſome paſte, and 
cut it open like Chineſe rails; bake it, and fix it 


on either {ide of one of the gravel-walks with 
gum ; have ready a web of ſpun ſugar, and ſet 


it on the pillars of eringo-root, and cut part of the 
web off to form an entrance where the Chineſe 


rails are. It is a pretty middle-dith for a ſecond 


courſe at a grand table, or a wedding-ſupper, 
only ſet two crowned figures on the mount in- 
ſtead of one. 


To make a FLOATING ISLAND. 


GRATE the yellow od of a large lemon 
into a pint of cream, put in a large glaſs of 
Madeira-wine, make it pretty ſweet with loat- 
ſugar, mill it with a chocolate-mill to a ſtrong 
froth, take it off as it riſes; then lay it upon a ſieve 


10 drain all night, then take a deep glaſs diſh, 


and lay in your froth, with a Naples biſcuit in 
the middle of it, then beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imitate . ſtick it in the Naples biſcuit, 

then lay over your froth currant-jelly, cut in 

very thin ſlices, pour over it very fine ſtrong 
calf's-foot jelly, when it grows thick lay it all 
over, till it looks like a glaſs, and your diſh 15 

full to the brim; let it ſtand till it is quite cold 

and ſtiff, then lay on rock candied fweetmeats 
upon the top of your jelly, and ſheep and {wans 

to pick at the myrtle; ſtick green ſprigs in two 

or 
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or three places on the top of your jelly, amongſt 
your ſhapes; it looks very pretty in the middle of 
a table for fupper.—You muſt not put the ſhapes 
on the jelly till you are going to ſend it to 
the table, 5 | 


To make a FLOATING ISLAND @ ſecond Way, 


TAKE calf's-foot jelly that is ſet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear; have 
ready a middle- ſized turnip, and rub it over with 
gum-water, or the white of an egg, then ſtrewy 
it thick over with green-ſhot comfits, and ſtick 
on the top of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet ſheep or ſwans upon your jelly, 
with either a green leaf or a knot of apple-paſte 
under them, to keep the jelly from diffolving ; 
there are ſheep and ſwans made for that purpoſe; 
you may put in ſnakes, or any wild animals of 
the ſame ſort. | | 


To make a Rocky ISLAND. 


MAKE a little ſtiff flummery, and put it inte 
five fiſh-moulds, wet them before you put it in; 
when it is ſtiff}, turn it out, and gild them with 
gold-leaf, then take a deep China-diſh, fill it 
near full of clear calf's-foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and 
a few ſlices of red currant-jelly cut very thin 
round them, then raſp a ſmall French-roll, and 
fub it over with the white of an egg, and ſtrew 
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all over it ſilver bran and glitter mixed together; 
ſtick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an egg to 
a very high froth, then hang it on your ſprig of 
myrtle like ſnow, and fill your diſh to the brim 
with clear jelly; when you ſend it to table, put 
ducks and lambs upon your jelly, with either 
green leaves or moſs under them, with theix 
heads towards the myrtle. 


Jo male MoONSHINE. 


TAKE the ſhapes of a half- moon, and five or 
ſeven ſtars, wet them, and fill them with flum- 
mery, let them ſtand till they are cold, then turn 
them into a deep China-diſh, and pour lemon- 
cream round them, made thus: Take a pint of 
ſpring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites of 
five eggs well beaten, and four ounces of loaf- 
ſugar, then ſet it over a ſlow fire, and ſtir it one 
way till it looks white and thick, if you let it 
boil, it will curdle, then ſtrain it through a hair- 
Heve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, {et 
them over the fire, and keep ſtirring it till it is 
almoſt ready to boil, then pour it into a baſon; 
when it is cold, pour it among your moon and 
ſtars; garnith with flowers. lt is a proper diſh 
for a ſecond courſe either for dinner or ſupper. 


To make MooN and STARS in JELLY. 


TAKE a deep China-diſh, turn the mould of 
| a half- moon and ſeven ſtars, with the bottom 


ſige 
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hide upward in the diſh, lay a weight upon every 


mould to keep them down, then make ſome 
flummery, and fill your diſh with it; when it is 
cold and ſtiff, take your moulds carefully out, 
and fill the vacancy with clear calf's-foot jelly; 
ou may colour your flummery with cochineal 
and chocolate to make it look like the ſky, and 
your moon and ftars will look more clear—gar- 
niſh with rock candy ſweetmeats.—lt is a pretty 
corner-diſh, or a proper decoration for a grand 
ee. e 


To male Eds and BACON in FLUMMERY.. 


TAKE a pint of ſtiff flummery, and make 
part of it a pretty pink colour with the colour- 
ing for the flummery, dip a potting-pot in cold 
water, and pour in red flummery the thickneſs 
of a crown-piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
nels of white flummery at the top; one layer 
muſt be {tiff and cold before you pour on ano- 
ther, then take five teacups, and put a large 
ſpoonful of white flummery into each teacup, 
and let them ſtand all night, then turn your 
flummery out of your potting-pots on the back 
of a plate, with cold water, cut your flum- 
mery into thin flices, and lay it on a China- 
diſh, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
every one, and lay in half a preſerved apri- 
cot; it will confine the ſyrup from diſcolouring 
ſue lummery, and make it like the yolk of a 

EEE Ls poached - 
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poached egg; garniſh with flowers. It is a pretty 
corner-diſh for dinner, or fide for ſupper, 


SOLOMON's TEMPLE in FLUMMERY. 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy ; fcrape one ounce of 
chocolate very ſine, diſſolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone-colour, the 
laſt part muſt be white, then wet your temple- 
mould, and fix it in a pot to ſtand even, then fill 
it up with chocolate flummery ; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but do not dip your 
mould in warm water, it will take off the gloſs 
and ſpoil the colour; when you turn it out, ſtick 


a ſmall' ſprig or a flower-ftalk down from the 


top of every point, it will ſtrengthen them, and 

make 1t look pretty; lay round it rock candy 
ſweetmeats.—It is proper for a corner-diſh for a 
large table. Ex fd N 


To make OATMEAL FLUMMERY, 


TAKE a pint of bruiſed groats, and put three 
pints of fair water to them early in the morn- 
ing, and let it ſtand till noon, then pour all the 


water oft, and put in the ſame quantity of water | 


as before upon them, ſtir it well, and let it ſtand 
till four o'clock, then run it through a ſieve or 


cloth, | 
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cloth then boil it, and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 
as it boils, when it begins to thicken, drop a ht- 
tle on a plate; when it leaves the plate it is e- 


nough ; put it in glaſſes to turn out, 
To make CRIBBAGE CARDS in .FLUMMERY. 


FILL five ſquare tins the ſize of a card with 


very ſtiff flummery, when' you turn them out 
have ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin-rag, then take a 
camel's-hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
cochineal with a little eating-oil upon a marble 
fab, till it is very fine and bright, then make 


* 


clubs and ſpades; pour a little Liſbon wine into 


the diſh, and ſend it up. 


To make a DisH of SNOW. 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very ſlow fire, and 


when they are ſoft pour them upon a hair-ſieve, 


take off the ſkin, and put the pulp into a baſon, 
then beat the whites of twelve eggs into a very 
ſtrong froth, beat and ſift half a pound of double- 
refined ſugar, and ſtrew it into the eggs, beat the 


pulp of your apples to a ſtrong froth, then beat 


them all together till they are like a ſtiff ſnow, 
then lay it upon a China-diſh, and heap it up as 
high as you can, and ſet round it green knots of 
paſte in imitation of Chineſe rails, ſtick a ſprig 
of myrtle in the middle of the diſh, and ſerve it 
up. It is a pretty corner-diſh for a large table. 


I To 
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To make BLACK Cans. 


TAKE ſix large apples, and cut a flice off the 
bloſſom end, put them in a tin, and ſet them in a 
quick oven till they are brown, then wet them 
with roſe-water, and grate a little ſugar over 
them, and ſet them in the oven again till they 
look bright and very black, then take them out, 
and put them into a deep China-diſh, or plate, 
and pour round them thick cream cuſtard, or 
white wine e and ſugar. 


To make Guan Cars. 


TAKE in Juſt before they are ripe, green 
them as you would for preſerving, then rub them 
over with a little oiled butter, grate double-refined 
ſugar over them, and ſet them in the oven till they 

Took bright, and ſparkle like froſt, then take them 
out, and put them into a deep China- diſn, make 
a very fine cuſtard, and pour it round "them; 4 
ſtick ſingle flowers in every apple and ſerve them 


up. It is a pretty corner. diſn for either din- of 

ner Or ſupper: » " 

To. flew Prars, | W 155 

PARE. the largeſt ſtewing pears, a ſtick a oF 
clove in the bloſſom-end, then put them in a well- 
tinned ſaucepan, with a new pewter-ſpoon in 
the middle, fill it with hard water, and ſet it 

over a ſlow fire for three or four hours, till your Þ 

pears are ſoft, and the water reduced to a ſmall pint 


quantity, then put in as much loat-ſugar as will 
3 - make 
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make it a thick ſyrup, and give the-pears a boil 


in it, then cut ſome lemon peel like ſtraws, and 
hang them about your pears, and ſerve them up 
with the ſyrup in a deep diſh. 


C 
K To make LEMON SYLLABUBS. 
r TO a pint of cream put a pint of double-refi- 
1. ned ſugar, the juice of ſeven lemons, grate the 
t, rinds of two lemons into a pint of white wine, 
e, and half a pint of ſack, then put them all into a 
OL deep pot, and whiſk hem for half an hour, 12 
it into glaſſes the night before you want it:— 
better for ſtanding two or three days, but it 
keep a week, if required. 
en To make LEMON SYLELABUBS a ſecond Way. 
5 PUT a pint of cream to a pint of white wine, 
ned 
then rub a quarter of a pound of loaf- ſugar upon 
e the out rind of two lemons, till you have got 
_ | out all the eſſence, then put the ſugar to the 
akc cream, and ſqueeze in the juice of both lemons, 
mi Wh i it ſtand for two hours, then mill them with 
em Wl: chocolate-mill, to raiſe the froth, and take it 
din- eff with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair-fieve to drain, then fill 
your glaſſes with the remainder, and lay on the 
froth as high as you can, let them ftand all night 
K and they will be clear at the bottom; ſend them 
1. 0 the table upon a ſalver, with jellies. 
5 5 20 make SOLID SYLLABUBS. 


our TAKE a quart of rich cream, and put in a 


mall pint of white wine, the juice of four lemons 5 


and 
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and ſugar to your taſte, whip it up very well, 
and take off the froth as it riſes, put it upon a 
hair-ſieve, and let it ſtand till the next day in a 
cool place, fill your glaſſes better than half ful] 
with the thin, then put on the froth, and heap 
it as high as you can; the bottom will look clear 
and keep ſeveral days. ; 


To male WHIPT SYLLABUBS. 
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, TAKE a pint of thin cream, rub a lump of 
loaf-ſugar on the outſide of the lemon, and 
ſweeten it to your taſte, then put in the Juice of 
a lemon, and a glaſs of Madeira wine, or French 
brandy, mill it to a froth with a chocolate-mill, 
and take it off as it riſes, and lay it upon a hair- 
fieve, then fill one half of your poſſet-glaſſes a 
little more than half. full with white wine, and 
the other half of your glaſles a little more than 
half full of red wine, then lay on your froth as 
high as you can, but obſerve that it is well drain- 
ed on your ſieve, or it will mix with your wine, 


and ſpoil your ſyllabubs. 


To make a SYLLABUB under the Cow. 


| . „„ hot 
PUT a bottle of ſtrong- beer and a pint of cyder I can, 
into a punch- bowl, grate in a ſmall nutmeg, and vrit 


ſweeten it to your taſte; then milk as much milk WM fre: 
from the cow as will make a ſtrong froth, and per, 
the ale look clear, let it ſtand an hour, and ſtrew WI the 
over it a few currants, well waſhed, picked, and WM bad 
plumped before the fire, and ſend it to the table. 


CHAP. 
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CHAP. VIII. 


* 


Obſervations on PRESERVING. 


| HEN you, make any kind of jelly, take 
care you do not let any of the feeds from 

the fruit fall into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from being 
ſo clear; pound your ſugar, and let it diffolve in 
the ſyrup before you ſet it on the fire, it makes 
the ſcum rife well, and the jelly a better colour: 
it is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup 
longer than the receipt directs, leſt you ſpoil their 
colour; you mult take the ſame care with oranges 
and lemons; as to cherries, damſons, and moſt 
ſorts of ſtone- fruit, put over them either mutton- 
ſuet rendered, or a board to keep them down, or 
they will riſe out of the ſyrup and ſpoil the whole 
jar, by giving them a ſour bad taſte; obſerve to 
keep all wet ſweetmeats in a dry cool place, for 
a wet damp place will make them mould, and a 
hot place will dry up the virtue, and make them 
candy; the beſt direction I can give, is to dip 
writing-paper in brandy, and lay it cloſe to your 
[weetmeats, tie them well down with white pa- 
per, and two folds of thick cap-paper to keep out 
the air, for nothing can be a greater fault than 
bad tying down, and leaving the pots open. 


r 
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To make ORANGE JELLY. 


TAKE half a pound of hartſhorn ſhavings, 


and two quarts of ſpring- water, an an it 


be reduced to a quart, pour it clear off, let it 


ſtand till it is cold, then take half a pint of ſpring- 


water, and the rind of three oranges pared very 
thin, and the juice of ſix; let them ftand al] 
night, ſtrain them through a fine hair-ſie ve, melt 
the jelly and pour the orange-liquor to it, ſweet- 
en it to your taſte with double-refined ſugar; put 


to it a blade or two of mace, four or five cloves, 


half a ſmall nutmeg, and the rind of a lemon, 


beat the whites of five eggs to a froth, mix it 


very well with your jelly, fet it over a clear fire, 
boil it three or four minutes, run it through your 
jelly-bags ſeveral times till it is clear, and when 
you pour it into your bag take great care you do 
not ſhake it. | 


Zo make HARTSHORN-JELLY, 


PU two quarts of water into a clean pan, with 
half a pound of hartſhorn ſhavings, let it ſimmer 
till 1icar one half is reduced, ſtrain it off, then put 


in che peel of four oranges and two lemons pared 
very thin, boil them bre minutes, put to it the 
juice of the before-mentioned lemons and oran- 
ges, with about ten ounces of double-refined ſu- 


gar, beat the whites of {ix eggs to a froth, mix 
them carefully with your jelly, that you do not 
poach thc eggs, juſt let it boil up, and run it 


through a jelly-bag till it is clear. EY 


To 
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To make RED CURRANT-JELLY: 


GATHER your currants when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew-pot, tie the paper over them, and 
let them ſtand an hour in a cool oven; ſtrain 
them through a cloth, and to every quart of j Juice 
add a pound and a half of loaf-ſugar, broken in 
{mall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, ſkim it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ſtand it will break the 
jelly, it will not fet ſo well when it is hot; put 
brandy-papers over them, and keep them in a dry 
place for uſe. 

N. B. You may make jelly of half red and 
half white currants the ſame way. 


To make Back CURRANT-JELLY. g 


GET your currants when they are ripe and 
dry, pick them off the ſtalks, and put them in a 
large {tew-pot ; to every ten quarts of currants 
put a quart of water, tie a paper over them, and 
{et them in a cool oven for two hours, then 
queeze them through a very thin cloth; to every 
quart of juice add a pound and a half of loaf 
ſugar broken in ſmall pieces, ſtir it gently till the 
ſugar i is melted ; when it boils ſkim it well, let 
it boil pretty thick for half an hour over a clear 
fire, then pour it into pots; put brandy-payers 
over them, and keep them for 1 


4. FE — Fs“ 2 


—ü—- , cy ie HR ps or the RUA. Gt; Wea e2* x m 
2 2 2 ; 
U 


ba 7 SI EI BS TE. DEITY PEE mo ers 


211 THE EXPERIENCED 


To make APRICOT-JAM. 


PARE the ripeſt apricots you can get, cut them 
thin, infuſe them in an earthen-pan till they are 
tender and dry; then to every pound and a half 


of apricots put a pound of double-refined ſugar, 


and three ſpoonfuls of water; boil your ſugar to 


a candy height, then put it upon your apricots, 


{tir them over a flow fire till they look clear and 
thick, but do not let them boil, only ſimmer; 
put them in glaſſes for uſe. 


To make RED RASPBERRY-JAM. 


GATHER your raſpberries wich they are 
ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 


a ſilver or wooden ſpoon, pewter is apt to turn 


them a purple colour; as ſoon as you have 


cruſhed them, ſtrew in their own weight of loat- | 
ſugar, and half their weight of currant-juice, 
baked and ſtrained as for jelly, then ſet them | 


over a clear flow fire, boil them half an hour, 


kim them well, and keep ſtirring them at the 


time, then put them into pots or glaſſes, with 
brandy-papers over them, and keep them for 


uſe.— N. B. As ſoon as you have got your ber- 


ries ſtrew in your ſugar: do not let them ſtand 


long before you boil hem; ; it will preſerve their 


favour. 


Ti 
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To make WHITE RASPBERRY-JAM. 


GET. your raſpberries dry and full ripe, cruſh 
them fine, and ſtrew in their own weight of loaf- 
ſugar, and half their weight of the juice of white- 
currants, boil them half an hour over a clear 
flow fire, ſkim them well, and put them into 
pots or glaſſes, tie them down with brandy-pa- 
pers, and keep them dry for uſe.—YN. B. Strew 
in your ſugar as in the red raſpberry-jam. 


To make RED STRAWBERRY-JAM. 
GATHER the ſcarlet ſtrawberries very ripe, 


bruiſe them very fine, and put to them a little 
juice of ſtrawberries, beat and ſift their weight in 
ſugar, ſtrew it among them, and put them in the. 
preſerving pan, ſet them over a clear flow fire, 
kim them, and boil them twenty minutes, then 
put them in pots or glaſſes for ule. 


To make Green GOOsEBERRY-Jax. 


TAKE the green walnut-gooſeberries when 
they are full grown, but not ripe, cut them in 
two and pick out the ſceds, then put them in a 


pan of water, green them as you do the gooſeber- 


ries in imitation of hops, and lay them on a 
ſieve to drain, then beat them in a marble- mor- 
tar, with their weight in ſugar, then take a quart 
of gooſeberries boil them to muſh in a quart 
of water, then ſqueeze them, and to every pint 
of liquor put a pound of tine loaf-ſugar, boil 
and Kim 1 it, then put in your green gooſeberries, 
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boil them till they are pretty thick, clear, and a 


pretty green, then put them in glaſſes for uſe. 


To make BLACR CURRANT-JAM. 


GET vour black currants when they are full 
ripe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden mallet, to every 
two pounds of currants put a pound and a half 
of loaf-ſugar beat fine, put them into a preſerv- 
ing-pan, boil them full half an hour, ſkim it 
and ſtr it all the time, then put it in pots, and 
keep it for uſe. 


To preſerve RED CURRANTS in Bunches. 


STONE your currants, and tie ſix or ſeven 
bunches together with a thread to a piece of ſplit- 
deal about the length of your finger, weigh the 


currants, and put their weight of double- refined 
ſugar in your preſerving-pan, with a little water, 


and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil-up, and cover 
them till next day, then take them out, and either 
dry them or put them in glaſles, with the ſyrup 


boiled up with a little of the juice of red currants; 


put brandy-paper over them, and tie them cloſe 
down with another Papers and ſet them in a 25 
place. 


To preſerve WHITE CURRANTS in Bunches. 


STONE your currants, and tie them in 
bunches as before, and put them in a preſerving- 
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pan, with their weight of donble-refined fugar, 
beat and ſifted fine, let them Rand all night, then 
take ſome pippins, pare, core, and boil them, 
but do not ſtir the apples, only preſs them down 
with the back of your ſpoon; when the water 1s 
ſtrong of the apples, add to it the juice of a le- 
mon; rain it through a jelly- bag till it runs quite 
clear; to every pint of your liquor put a pound 
of double-retined ſugar, boil it up to a ſtrong 
jelly, put to it your currants, and boil them till 
they look clear, cover them in the preſerving-pan 
with paper til] they are almoſt cold, then put a 
bunch of currants in your glaſſes, and fill it up 
with jelly ; when they are cold, dip paper in 
brandy, and lay it over them, tie another on, and 
ſet them in a dry place, 


To preſerve CURRANTS for TARTS. 


GET your currants when they are dry, and 
pick them; to every pound and a quarter of cur- 
rants put a pound of ſugar into a preſerving- pan, 
with as much juice of currants as will diſſolve 
it, when it boils, ſkim it and put in your cur- 
rants, and boil them till they are clear; put them 
into a jar, lay brandy-paper over, tic them down, 
and keep them in a dry place. 


75 3 Sueone 


TAKE ſmall cucumbers and large ones s that 
will cut io quarters, the greeneſt Eff moſt free 
from ſeed8Fou can get, put them in a ſtrong falt 
and water, in a ftrait mouth jar, with a cab- 
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bage-leaf to keep them down, tie a paper over 
them, ſet them in a warm place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little falt in, and a 
freſh cabbage-leaf oyer them, cover the pan very 
"cloſe, but take care they do not bail; if they are 
not a fine green, change your water. (it will 
help them) and make them hot, and caver them 
as before; when they are a good green, take | 
them off the fire, let them ſtand: till they are 
cold, then cut the large ones in quarters, take | 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 
change the water twice each day to take out the 
| falt, take a pound of ſingle- refined ſugar, and 
half a pint of water, ſet it over the fire; when 
you have ſkimmed it clear, put in the rind of a 
lemon, one ounce of ginger, with the outſide 
feraped off; when your ſyrup is pretty thick, 
take it off, and when it is cold wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and | 
ſtrengthen the ſyrup, if required, for the greateſt 
danger of ſpoiling them is at firſt, —The ſyrup 
is to be quite cold when you put it to your cu- 
cumbers. 


To preſerve GRAPES in BRANDY, 
TAKE ſome cloſe bunches of grapes, but 


not too ripe, either red or white, put them into 
a jar, with a quarter of a pound of ſugar-candy, 
and fill the jar with common brand ie it cloſe 
with a bladder, and ſet them in a place.— 
Morello cherries are done the ſame Jaw 


Ts 
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To preſerve KENTISH or GOLDEN PIPPINS. 


BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 


of golden pippins, pare, core, quarter, and boil 


them to a ſtrong jelly, and run it through a jelly- 
bag, then take twelve pippins, -pare them, and 
{crape out the cores; put two pounds of loaf- 
ſugar into a ſtew-pan, with near a pint of water, 
when it boils ſkim it, and put in your pippins, 
with the orange-rind i in thin ſlices, let them boil 


faſt till the ſugar is very thick and will: almoſt 


candy, then put in a pint of the pippin-jelly, 
boil them faſt till the jelly is clear, then ſqueeze 


in the j juice of a lemon, give it one boil, and put 


them into pots or glalles, with the orange- 
peel. 


To Tee GREEN Coins that will keep 


all the Year. | 


TAKE codlings about the ſize of a walnut, 
with the ſtalks and a leaf ar two on, put a hand- 
ful of vine- leaves into a braſs pan of ſpring wa- 
ter, then a layer of codlings, then vine- leaves, do 


ſo till the pan is full, cover it cloſe, that no 


| fteam can get out, ſet it on a flow fire; when 
they are ſoft take off the ſkins with a penknife, 


then put them in the ſame water with the vine- 


leaves; it muſt be quite cold or it will be apt 
to crack ; 
them ova very flow fire till they are green 
(which will be in three or four hours), then 8 
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them out, and lay them on a ſieve to drain. tak 

Make a good fyrup, and give them a gentle boi] are 

once a day for three days, then put them in gre 

{mall jars; put brandy Papers over them, and keep has 

them for uſe. _ ref 

| | the 

To preſerve GREEN APRICOTS, 6 

_ GATHER your apricots before the ſtones ts 

are hard, put them into a pan of hard water, " 
with plenty of vine-leaves, ſet them over a flow 

| fire till they are quite yellow, then take them out To} 
7 and rub them with a flannel and ſalt to take of 

the lint, put them into the pan to the ſame water 7 

and leaves, cover them cloſe, ſet them a great 1 

i diſtance from the fire till they are a fine light 1 

green, then take them carefully up, pick out all Fan 

the bad-coloured and broken ones, boil the belt | FL 

gently two or three times in a thin ſyrup, let with 

them be quite cold every time; when they look Fi 

plump and clear, make a ſyrup of double- refined of 

ſugar, but not too thick ; give your apricots a 8 

gentle boil in it, then put them into pots or glaſ- has F 

ſes, dip paper in brandy ; lay it over them, and * 

| keep them for uſe; then take all the broken and E 

bad- coloured ones, and boil them in the ſirſt y- your 

rup for tarts. and! 

bo Ing h 

To ee GOOSEBERRIES green, they 

are a 

TAKE green walnut- gooſeberries when they them 

are full grown, and take out the ſeed % put them them 

in cold water, cover them eloſe with Vine-leaves, fyery 


and ſet them over a flow lire; when they are ans 
take 
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take them off, and let them ſtand, and when they 
are cold ſet them on again till they are pretty 
green, then put them on a ſieve to drain, and 
have ready a ſyrup made of a pound of double- 
refined ſugar, and half a pint of ſpring- water 
the ſyrup 1s to be cold when the gooſeberrics are 
put in, and bail them till they are clear; then 
ſet them by a day or two, then give them two 
or three ſcalds, and put them into pots or glaſſes 
for uſe. 


To 1 GREEN COOSEBERRIES i Imitation 
of Hops, 


TAKE the largeſt green walnut-gooſeberrieg 
you can get, cut "them at the ſtalk end in four 
quarters, leave them whole at the bloſſom-end, 
then take out all the ſeeds, and put five or fix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 


„ 7; HS TOW 1 


% wo 
c=-r 


K through the bunch of gooſeberries, and tie a knot 
d to faſten them together, (they reſemble hops) 
- and put eold ſpring- water i in your pan, a large 
„ WHT handful of vine- leaves in the bottom, and three 
0 or four layers of gooſeberries, with plenty of vine- 


leaves between every layer, and over the top of 
your pan; cover it ſo that no ſteam can get out, 
and ſet them on a ſlow ſire, when they are ſcald- 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on again, till they 
are a good green, - then take them off and let 
them Rand till they are quite cold, then put 
them in a eve to drain, make a thin ſyrup; 

"ery pint of water put in a pound of W 


loaf- 


<< 
2 
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| loaf-ſugar, boil and ſkim it well : when it is 


about half-cold put in your gooſeberries, and let 
them ſtand till the next day, then give them one 
boil a-day for three days, then make a ſyrup ; to 
every pint of water put a pound of fine ſugar, a 


| lice of ginger, and a little lemon- peel cut length- 


ways exceeding fine, boil and {kim it well, give 
your gooſeberries a boil in it; when they are cold 
put them into glaſſes or pots, lay paper dipped in 
brandy over them, tie them up, and keep them 
for ule. „ 
To preſerve SPRIGS green. 

GATHER the ſprigs of muſtard when it ig 
going to ſeed, put them in a-pan of ſpring-water, 
with a great many vine-leaves under and over 
them, put to them one ounce of roach-alum, 
ſet it over a gentle fire, when it is hot take it off, 
and let it ſtand till it is quite cold, then cover it 
very cloſe, and hang it a great height over a ſlow 
fire; when they are green take out the ſprigs, and 
lay them on a ſieve to drain, then make a good 
ſyrup, boil your ſprigs in it once a-day for three 
days, put them in, and keep them for ufe. They 
are very pretty to ſtick in the middle of a pre- 
ſerved orange, or garniſh a ſet of falvers.—You 
may preſerve young peas when they are juſt 
come into pod the fame way. „ 


To preſerve GREEN-GAGE PLUMs. 
TAKE the fineſt plums you can get juſt be- 
fore they are ripe, put them in a pan, with a layer 
of vine-leaves at the bottom of your pan, then 
a layer of plums, do fo till your pan is almoſt 
full, then fill it with water, ſet them on a flow 


fire; 


in {: 
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fire; when they are hot, and their ſkins begin to 
riſe, take them off, and take the ſkins carefully 
off, put them on a ſieve as you do them, then 
lay them in the ſame water, with a layer of leaves 
betwixt, as you did at the firſt, cover them very 
cloſe, ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 
green, Which will be five or ſix hours at leaſt, 
then take them carefully up, lay them on a hair- 
ſieve to drain, make a good ſyrup, give them a 
gentle boil in it twice a day, for two days, take 
them out and put them into a fine clear ſyrup ; 

put paper dipped in brandy over them, and keep 
| them for ule, | 1 He 


To preſerve WALNUTS black. 


TAKE. the ſmall kind of walnuts, put them 
in falt and water, change the water every day for 
nine days, then put them in a ſteve, let them 
ſand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 
clove into each end of your walnut, put them 
Into a pan. of boiling water, let them boil five 
minutes, then take them up; make a thin ſy- 
rup, ſcald them in it three or four times a- 
day, till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a little- 
ginger cut in flices, ſkim it well, put in your 
wainuts, boil them five or fix minutes, and 
then put them in your jars; wet your paper with 
brandy, lay it over them, and tie them down 

| | with 
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with bladders. The firſt year they are a little 
bitter, but the ſecond year they will be very good. 


7 o preſerve WALNUTS green. 


TAKE. large French walnuts when tiey n are 


a little larger than a good nutmeg, wrap every 
walnut in vine: leaves, tie it round with a ſtring, 


then put them into a large quantity of ſalt and 
water, let them lie in it for three days, then put 
them in freſh ſalt and | water; and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine-leaves in the 
bottom of your pan, then a layer of walnuts, then 


vine-leaves, do ſo till your pan is full, but take 


great care the walnuts do not touch one another; 
fill your pan with hard water, with a little bit 
of roach-alum, ſet it over the fire till the water 
is very hot, but do not let it boil, take it off, let 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 
green take the pan off the fire, and when the 
water 1s quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed; 
when it is pretty cool put in your walnuts, let 
them ſtand all night; the next day give them 
| ſeveral ſcalds, but do not let them boil, keep 
your preſerving- pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 
have ready wade a rich ſyrup of tine loaf-ſugar, 


with a few ſlices of ginger, and two or three | 
blades of mace, ſcald your walnuts in it, put 
them in ſmall ; Jars, with paper dipped. i in brandy 


over 


but 1 
appe. 


them 
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over them, tie them down with bladders, and 
keep them for ule, | 


To preſerve WAENUTS white. 


TAKE the large French walnuts full grown, 
but not ſhelled, pare them till you ſee the white 
appear, put them in ſalt and water as you do 
them, have ready boiling a large ſaucepan full of 
| {oft water, boil them in it five minutes, take them 
up, and lay them betwixt two cloths till you have 
made a thin ſyrup, boil them gently in it for four 
or five minutes, then put them in a jar, ſtop them 
up cloſe, that no ſteam can get out, if it does it 
wil ſpoil the colour; the next day boil them 
again; when they are cold, make a freſh thick 
Hrup, with two or three ſlices of ginger, and a 
blade of mace, boil and {kim it well, then give 
your walnuts a boil in it, and put them in glaſs 
jars, with papers dipped in brandy laid over 
85 and tie bladders over them to keep out 
the air. 
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To ad. ORANGE MARMALADE. 


TAKE the cleareſt Seville oranges you can 
get, cut them in two, then take out all the pulp 
and juice into a baſon, pick all the ſeeds and 
eins out of it, boil the rinds in hard water till 
they are tender; change the water two or three 
times while they are boiling, then pound them 
in a marble-mortar, add to it the juice and pulp, 
and put them in a prelerving-pan, with double 
is weight of OC; ſet it over a flow fire, 

| | | boi! 


- 


424 THE EXPERIENCED. 


5 boil it a little more than half an hour, then put 
| tt into pots, with brandy-papers over them, 


To make TRANSPARENT MARMALADE, 


3 Wn TAKE very pale Seville oranges, cut "them in 
F!' quarters, take out the pulp, and put it into a 
| | baſon, pick the ſkins and feeds out, puit the peels 
1 in a little {alt and water, let them ſtand all night, 
a then boil them in a good quantity of ſpring wa- 
| ter till they are tender, then cut them in very 
1 thin ſlices, and put them to the pulp; to every 
1 pound of marmalade put a pound and a half. of 
1 double- refined ſugar beaten fine, boil them toge- 
ther gently for twenty minutes; if it is not clear 
and tranſparent, boil it five or ſix minutes longer, 
keep ſtirring it gently all the time, and take care 
you do not break the ſlices; when it is cold, put 
iit into jelly or ſweetmeat glaſſes, tie them down 
with brandy- papers over them. They are 
pretty for a deſert of any kind. | 


. Re. To make Quince MARMALADE. 


GET your quinces when they are full ripe, 
8 | par them and cut them into quarters, then take 
out the core, and put them into a ſauce-pan that 
is well tinned, cover them with the parings, fil 
the auce- pan near full of ſpring water, cover it 
cloſe, and let them ſtew over a ſlow fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to 4 
| pulp in a marble-mortar, take their weight of 
& | tine loaf-ſugar; put as much water to it as will 
| diſſolve it, boil and ſkim it well, then put in 

1 ; | your 
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your quinces, and boil them gently three quarters 
of an hour, keep ſtirring it all the time, or it will 
ſtick to the pan and burn; when it is cold put it 
into flat ſweetmeat pots, and tie it down with 
brandy-paper. Y E 

To make AprRicoT MARMALADE. 

WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe. that are too ripe for 

keeping, boil them in the ſyrup till they will 
| maſh, then beat them in a marble mortar to a 
paſte ; take half their weight of loaf-ſugar, and 
put as much water to it as will diſſolve it, boil _ 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put it 
into your ſweetmeat glaſſes, and keep them for 
uſe. 5 


To preſerve GREEN PIN E-ApPLES. 


GET your pine-apples before they are ripe, 
and lay them in ſtrong ſalt and water five days, 
then put a large handful of vine-leaves in the 
bottom of a large ſauce-pan, and put in your 
pine-apples, fill your pan with vine-leaves, 
then pour on the falt and water it was laid in, 
cover it up very cloſe; and ſet it over a flow fire, 
let it ſtand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water, and a 
pound of double-refined ſugar; when it is almoſt 
cold put it into a deep jar, and put in the pine- 
apple with the top on, let it ſtand a week, and 
take care that it is well covered with the ſyrup, 
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then boil your ſyrup again, and pour it carefully 
into your, jar, leſt you break the top of your 
pine-apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it is 
near cold before you pour it on; when your 
pine-apple looks quite full and green, take it out 
of the ſyrup, and make a thick ſyrup of three 
pounds of double-refined fugar, with as much 
water as will diſſolve it, boil and ſkim it well, put 
a few ſlices of white ginger in it; when it is near 
cold, pour it upon your pine-apple, tie it down | 
with a bladder, and the pine-apple will Keep ma- 
ny years, and not ſhrink ; but if you put it into 
thick ſyrup at the firſt, it will ſhrink, for the 
ſtrength of the ſyrup draws out the juice, and 
ſpoils it. N. B. It is a great fault to put any 
kind of fruit that is preſerved whole into thick 
ſyrup at firſt. | 


To preſerve RED GOOSEBERRIES. 


TO every quart of rough red gooſeberries put 
a pound of loat-{ugar, put your ſugar into a pre- 
ſerving-pan, with as much water as will diſſolve 
it, boil and ſkim it well, then put in your gooſe- 
berries, let them boil a little, and ſet them by till 
the next day, then boil them till they look clear, 
and the ſyrup thick, then put them into pots or 
glaſſes, cover them with brandy-papers, and keep 
them for ule, 


- 


put 
re- 
lve 
wWe- 
till 
ear, 
or 
deep 


5 
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irs deaf STRAWBERRIES whole, 


GET the fineſt ſcarlet ſtrawberries with their 
talks on before they are too ripe, then lay them 
ſeparately on a China- diſh, beat and ſift twice their 
weight of double- refined ſugar, and ſtrew it over 
them, then take a few ripe ſcarlet ſtrawberries, 
cruſh them, and put them into a jar, with their 
weight of double-reftined ſugar beat ſmall, cover 


them cloſe, and let them ſtand in a kettle of boil- 


ing water till they are ſoft, and the ſyrup is come 
out of them, then ſtrain them through a muſſin 
rag into a tofſing-pan, boil and ſkim it well, when 
it is cold put in your whole ſtrawberries, and ſet 
them over the fire till they are milk-warm, then 
take them off, and let them ſtand till they are quite 
cold, then ſet them on again, and make them a 
little hotter, do ſo ſeveral times, till they look 


clear, but do not let them boil, it will fetch the 
Talks off ; when the ſtrawberries are cold, put 


them Into Jelly-glafſes, with the ſtalks down- 
wards, and fill up your glaſſes with the ſyrup; tie 
them down with brandy-papers over them. They 
are very pretty amongſt jellies and creams, and 
proper for ſetting out a deſert of any kind. 


To preſerve WHITE RASPBERRIES whole. 


GET your cs when Hon are turning 


. white, with the ſtalks on about an inch long, 


lay them {ſingle on a diſh, beat and ſift their 


| weight of double-refined ſugar, ſtrew it over 


Q.2 them; 
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them; to every quart of raſpberries take a quart 


of white currant juice, put to it its weight of dou- 
ble- refined ſugar, boil and {kim it well, then put 


in your raſpberries, and give them a ſcald, take 


them off and let them ſtand for two hours, then 
ſet them on again; and make them a little hotter, 
do fo for two or three minutes, till they look clear, 
but do not let them boil, it will make the ſtalks 
come off; when they are pretty cool, put them 
into jelly-glaſſes with the ſtalks down, and keep 
them for uſe.— N. B. You may preſerve red raſp- 


berries the ſame way, only take red currant juice 
inſtead of white. 


To preſerve MORELLO CHERRIES, 


GET your cherries when they are full ripe; 


take out the ſtalks and prick them with a pin; to 


every two pounds of cherries put a pound and a 
half of loat-ſugar, beat part of your ſugar and 
ſtrew it over them, let them ſtand all night, dil- 


ſolve the reſt of your ſugar in half a pint of the 


juice of currants, ſet it over a flow fire, and put 
in the cherries with the ſugar, and give them a 


gentle ſcald, let them ſtand all night again, and 
give them another ſcald, then take them care- 


fully out, and boil your ſyrup till it is thick, 
then pour it upon your cherries ; if you find it 


be too thin boil it again. 
To preſerve BARBERRIES i Bunches. 


TAKE the female barberries, pick out all the 
largeſt bunches, then pick the reſt from the 


ſtalks, put them ! in as much water as will make 


a ſyrun 
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a ſyrup of your bunches, boil them till they are 


ſoft, then ftrain them through a ſieve; to eve 


pint of the juice put a pound and a half of loat- . 
ſugar, boil and ſkim it well, and to every pint 
of ſyrup put half a pound of barberries in 
bunches, boil them till they look very fine and 
clear, then put them carefully into pots and 
glaſſes; tie brandy-papers over, and keep them 
tor ule. yy | 


To preſerve BARBERRIES for TARTS. 


PICK the female barberries clean from the 


ſtalks, then take their weight of loaf-ſugar, put - 


them in a jar, and ſet them in a kettle of boiling- 
water till the ſugar is melted, and the barberries 
quite ſoft, the next day put them in a preſerving- 
pan, and boil them fifteen minutes, then put them 


in jars, and put them in a dry cool place. 


1 


To preſerve DAMSONS, 

TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a pin, then put them 
into a deep pot, with half their weight of loaf- 
lugar pounded, ſet them in a moderate oven till 
they are ſoft, then take them off, and give the 
{yrup a boil, and pour it upon them, do ſo two 


or three times, then take them carefully out, and 


put them into the jars you intend to keep them 
in, and pour over them rendered mutton-ſuet; 
te a bladder over them, and keep them for uſe 
n 2 yery cool place. 3 
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Topreſerve Macnum BoN UM Prunus. 


IARE the largeſt yellow plums, put them in 
a panful of ſpring- water, ſet them over a flow 
fire, keep putting them down with a ſpoon till 

vou find the ſkin will come off, then take them 
up and peel the ſkin off with a penknife, put 
them in a fine thin ſyrup and give them a gen- 
tle boil, then take them off, and turn them pretty 
often in the ſyrup, or the outſide will turn 
brown; when they are quite cold, ſet them over 
the fire again, let them boil five or ſix minutes, 
then take them off, and turn them very often in 
the ſyrup till they are near cold, then take them 
out, and lay them ſeparately on a flat China- diſh, 
ſtrain the ſyrup through a muſlin rag ; add to it 


the weight of the plums of fine loaf- ſugar, boil 


and ſkim it very well, then put in your plums, 
boil them till they look clear, then put them 
carefully into jars or glaſſes, cover them well 


with the ſyrup, or they will loſe their colour, put 


brandy- papers and a bladder over them, 


To preſerve WINE-SOURS. _ 


TAKE the fineſt wine-ſours you can ge 


pick of the ſtalks, run down the ſeam with 2 


pin only ſkin deep, then take half their weight | 


of loat-ſugar pounded, and lay it betwixt your 

lums in layers till your jar is full, ſet them ina 
kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give it a boil, 


and pour it on them, and do it ſeveral times, till 
5 you 
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you ſee the ſkin look Zan and the plums clear, 1 | 
jet them ſtand a week, then take them out one 1 
5 by one, and put them into glaſſes, jars, or pots, 1 
7 give your ſyrup a boil, if you have not ſyrup 1 
1 enough, boil a little darified ſugar with your 4 
50 ſyrup, and fill up your glaſſes, jars, or pots, with |} 
it * it, and put brandy-papers over, and tie a bladder vl 
N over them to keep out the air, or they will looſe 17 
y their colour, and grow a purple. They are 881 
7 pretty with either ſteeple-cream or any kind of . 
M lummeries, or r under a ſilver web, 16 
* 4 
= To preſerve APRICOTS. 4 
m 1 
h, ARE your apricots, and thruſt out the ſtones 1 
it with a ſkewer, to every pound of apricots put a | 
oil pound of loaf-ſugar, ſtrew part of it over them, = 
ns, | and let them ſtand till the next day, then give 5 
em them a gentle boil three or four different times, let al 
ell them grow cold between every time, take them | i 
put | out of the ſyrup one by one, the laſt time as you 1 
| boil them ſkim your ſyrup well, boil it till it | it 
looks thick and clear, then boil it over your apri- | $1 
cots, and put brandy-papers over them, i 
ger To preſerve PEACHES... | 
h a 
ioht | GET the largeſt peaches before they are too 
our ripe, rub off the lint with a cloth, then run 
ina them down the ſeam with a pin, ſkin deep, 


cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ſtrong ſyrup for them, 
poil and ſkim it well, put in your peaches, and 


. beil 
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boil them till they look clear, then take them out, 


and put them into pots or glaſſes; mix the ſyrup 
with the brandy, when it is cold pour it on your 
peaches, tie them cloſe down with a bladder that 
the air cannot get 855 or the Peaches will turn 


855 


To preſerve QUINCEs whole. 


PARE your quinces very thin and round, | 


that they may look like a ſcrew, then put them 
Into a well-tinned ſauce-pan, with a new pewter- 
ſpoon in the middle of them, and fill your ſauce- 
pan with hard water, and lay the parings over 


your. quinces, to keep them down, cover your | 


ſauce- pan ſo cloſe that the ſteam cannot get out, 


ſet them over a ſlow fire till they are ſoft, and a | 


fine pink-colour, let them and till they are cold, 
and make a good ſyrup of double- refined ſugar, 
boil it and ſkim it well, then put in your quinces, 
let them boil ten minutes, take them off, and let 


them ſtand two or three hours, then boil them 
till the ſyrup looks thick, and the quinces clear, 


then put them into deep jars, with brandy-pa- 
pers and leather over them; keep them in a dry 
place for uſe.— NM. B. You may preſerve quincey 
in quarters the ſame way. 


To preſerve ORANGEs carved, 


TAKE the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 
you pleaſe, draw out the part of your peel as 


you cut them, aud put them into ſalt and hard | 
water, 
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water, let them ſtand for three days to take out 

the bitter, then boil them an hour in a large 

ſauce-pan of freſh water, with ſalt in it, but do 

not cover them, it will ſpoil the colour, then take 

them out of the ſalt and water, and boil them 

ten minutes in a thin ſyrup for four or five days 

together, then put them into a deep jar, let them 

ſtand two months, and then make a thick ſyrup, 
and juſt give them a boil in it, let them ſtand 
till the next day, then put them in your jar, with 
brandy- papers over; tie them down with a blad- 
der, and keep them for uſe. 1 
N. B. You may preſerve whole oranges with- 

out carving the ſame way, only do not let them 
| boil ſo long, and keep them in a very thin iyrup 
| at firſt, or it will make them ſhrink and wither. 
——Always obſerve to put falt in the water for 
either oranges preſerved, or any kind of orange» 
chips, | 


To preſerve ORANGES in JELLY. 


TAKE Seville oranges, and cut a hole out at. 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clean, tie them ſeparately in muſlin, _ 
and lay them in ſpring-water for two days, 
change the water twice à day, then boil them in 
the muſlin till tender upon a flow fire, as the 
water waſtes put hot water into the pan, and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double-refined ſugar, . and one pint of 
water, boil the ſugar and water with the juice of 
he oranges to the ſyrup, ſkim it very well, let it 
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ſtand till cold, then put in the oranges, and boil 


them half an hour; if they are not quite clear, 
boil them once a day for two or three days; pare 


and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but do not ſtir 


the apples, only put them down in the water 


with the back of a ſpoon, ſtrain the water through 


a jelly- bag till quite clear, then to every pint of 


water put one pound of double: refined ſugar, 
and the juice of a lemon ſtrained fine, boil it up 
to a ſtrong jelly, drain the oranges out of the 
ſyrup, put them into glaſs-jars, or pots of the 
ſize of an orange, with the holes upward, and 
pour the jelly over them, cover them with 
brandy-papers, and tie them cloſe down with 
bladders.— N. B. You may do lemons the ſame 
way. | 

To preſerve LEMONS. 


CARVE or pare your lemons very thin, and 
make a round hole on the top the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with ſalt, and put them in ſpring- water as you 
do them, to prevent them from turning black, 
let them lie in for ſive or ſix days, then boil them 
in freſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup of a quart of water, 


and a pound. of loaf-ſugar, boil them in it five 


minutes, once a day, for four or five days, then 
put them in a large jar, let them ſtand for {ix 
or eight weeks, and it will make them look 


clear and plump, then take them out of that 
iyrup, or they will mould; make a ſyrup of 
fine ſugar, put as much water to it as _— 

| | LOVE 
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Il ſolve it, boil and ſkim it, then put in your le- | i: 
r, WW mons, and boil them gently till they are clear, 11 
re then put them into a jar with brandy- papers over, 4} 
ill tie them cloſe down, and keep them in a dry 1 
ir place for uſe. _ bw | 
er if 
> To preſerve ORANGES with MARMALADE. 1 
* PARE your oranges as thin as you can, then il | 
5 cut a hole in the ſtalk end the ſize of a ſixpence, 1 
2 take out all the pulp, then put your oranges in = 
= ſalt and water, boil them a little more than an 1 
ich hour, but do not cover them, it will turn them a . 
*th bad colour, have ready made a ſyrup of a pound ll | 
5 of fine loaf- ſugar, with a pint of water, put in 1 . 
your oranges, boil them till they look clear, then i | 
pick out all the ſkins and pippins out of your 1 
pulp, and cut one of your oranges into it, as thin . 
and as poſſible, and take its weight of double- refined "I 
hil- ſugar, boil it in a clean toſſing- pan over a ſlowclear ik 
nem fre, till it looks quite clear and tranſparent, when 1 
you it is cold take your oranges out, and fill them 
ack, with your marmalade, put on your top, and put 
hem them in your ſyrup again, let them ſtand for two 
have months, then make a ſyrup of double-refined ſu- 
ater, gar, with as much water as will diſſolve it, boil 
five and ſkim it well, then give your oranges a boil 
then in it; put brandy- papers over, then tie them 


r {ix down with a bladder: they will keep for ſeveral 
| look Jears, | | i | 
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To make BULLACE CHEESE, 


TAKE. your bullace when they are full ripe, 
put them into a pot, and to every quarter of bul. 
lace put a quarter of a pound of loat-ſugar beat 
ſmall, bake them in a moderate oven till they are 
ſoit, Wen rub them through a hair- ſieve, to every 


pound of pulp add half a pound of loat-ſugar beat 


fine, then boll it an hour and a half over a flow 
fire, and keep ſtirring it all the time, then pour 


it into potting-pots, and tie brandy-papers over 


them, and keep them in a dry place; when it 
has ſtood a few months it will cut out very bright 
and fine.—N. B. You may make floe-cheele the 
lame way. | 


To make 1 Ros. 


GATHER your elderberries when they are 


full ripe, pick them clean from the ſtalks, put 
them in large ſtew-pots, and tie a paper over 
them, put them in a moderate oven, let them | 
fand two hours, then take them out, and put 


them in a thin coarſe cloth, and ſqueeze out all 
the juice you can get, then put eight quarts into 
a well-tinned copper, ſet it over a flow fire, let it 
boil till it be reduced to one quart, when it grows 


near done, keep ſtirring it, to prevent its burning 


to the bottom, then put it into potting-pots, let it 
ſtand two or three days in the ſun, then dip a 


paper in ſweet-oil the ſize of your pot, and lay 


it on, tie it down with a bladder, and keep it in 
a very ory place for ule. oo 


T1 


or b 
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To make Black CurranT ROB. 


GET your currants when they are ripe, pick, 


5 EDA} * vc 
24 0, a. warn 


Sy bake, and ſqueeze them the ſame as you did the 
1 elderberries, then put ſix quarts of the juice 
Al into a large toſſing- pan, boil it over a flow fire 
* til it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 
82 it, and tie it down the fame way as you did your 
ig | elder 70d. | 
ur 
2 To flew Piprixs whole. 
ght PARE and core your pippins, and throw them 
the into fair water as you pare them, then take the 
| weight of the fruit of double-refined ſugar, and 
diſſolve it in a quart of water, then boil it up, 
and ſcum it clean, then put in the fruit, let them 
- WH fiew gently till they are tender, and look clear, 
are then take them out, and ſqueeze in the juice of 
put a large lemon, and let it boil up, ſcum it and run 
over it through a jelly-bag upon the fruit; you may 
hem tick the pippins with candied oranges and le- 
* mons cut in thin ſlices, if you pleaſe. 
It a ; 
into 3 TY 
let it 2 $6 
3 CHAP, IX 
ning = 
15 : Obſervations on DryING and CANDYING. 
LY PEFORE you candy any ſort of fruit, pre- 
1 


ſerve them firſt, and dry them in a flove, 


or before the fire, till the ſyrup is run out of 
them, 


>. 
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them, then boil your ſugar candy-height, dip in 
the fruit, and lay them in diſhes in your ſtove till 
dry, then put them 1 in boxes, and ant. them in 
a dry place. 


To make ApRICOT-PASTE. 


PARE and ſtone your apricots, boil them in 
water till they will maſh quite ſmall, put a pound 
of double- refined ſugar in your preſerving-pan 
with as much water as will diſſolve it, and boil 
it to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but do not 
let it boil, pour it into China-diſhes, or cups, ſet 
themina cove, when they are ſtiff enough toturn 
out, put them on glaſs plates, turn them, as you 
| Tee occaſion, till they are dry. 


To make RASPBERRY-PASTE. 


MASH a quart of raſpberries, fs one | half 
and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 
currant- juice, let them boil all together till your 
berries are enough, put a pound and a half of 
double-refined ſugar into a clean pan, with as 
much water as will diſſolve it, and boil it to a 

ſugar again, then put in your berries and juice; 
give them a ſcald, and pour it into glaſſes or 
plates, then put nm into a ſtove to ys and 
turn them as you ſee oceans 


70 


, 
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To make GOOSEBERRY-PASTE. | 
| TAKE a pound of red gooſeberries when they 
are full-grown and turned, but not ripe, cut them 
in halves, pick out all the ſeeds, have ready a pint 

| of currant-Juice, boil your gooſeberries in it till 
they are tender, put a pound and a half of dou- 
ble-refined ſugar into your pan, with as much 
water as will diſſolve it, and boil it to ſugar again, 
then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glaſſes 
the thickneſs you like, then dry it in a ſtove. 


* 


To make CURRANT-PASTE either red or white. 


STRIP your currants, put a little juice to them 

to keep them from burning, boil them well, and 
| rub them through a hair-ſieve, then boil it a 
quarter of an hour: to a pint of juice put a pound 
and a half of double- refined ſugar ſifted, ſhake in 
jour ſugar, when it is melted, pour it on plates, 
dry it as the other paſtes, and turn it to what 
form you pleaſe. 


To make CURRAXT CLEAR CAKE. 


STRIP and waſh your currants, to four quarts 
of currants put one - quart of water, boil them 
very well, then run it through a jelly-bag; to a 
pint of jelly put a pound and a half of double- 
relined ſugar, pounded, and fifted through a hair- 
ſieve, ſet our jelly on the fire, when it has 
Juſt boiled up ſhake in the ſugar, ſtir it well, 
then ſet it on the fire again, make it ſcalding * 
- hot - 
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hot to melt the ſugar, but do not let it boil, they 
pour it on clear-cake glaſſes or plates, when it is 
jellied, before it is candied, cut it in rounds or half 


rounds, this will not knot; and dry them the ſame 
way as you did the apricot- paſte. 


White currant clear-cakes are made the ſame 


way, but obſerve, that as ſoon as the jelly is 


made you muſt put the ſugar to it, or it will 
change A deer, 


To make Vioi.sr Carrs. 


TAKE the fineſt violets you can get, pick off 
the leaves, beat the violets fine in a mortar, with } 
the juice of a lemon, beat and fift twice their 
weight of double-refined ſugar, put your ſugar 
and -violets into a filver ſauce-pan or tankard, 


ſet it over a flow fire, keep ſtirring it gently till 


all your ſugar is diſſolved, if you let it boil it will 
diſcolour your violets, drop them in China- 
plates; when you take them off, put them in a 
box, with paper betwixt every layer. 


To ary CUERRIES. 


TAKE Morello cherries, ſtone them, and to 
every pound of cherries put a pound and a quar- 
ter of fine ſugar, beat and ſift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to 
every pound of the ſyrup put half a pound more 
„ let it boil a little thicker, then put in 


3 your 
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your cherries, and let them boil gently, the next 
day ſtrain them, and dry them in a ſtove, and 
turn them every day. - 


A ſecond Way to dry CyerRRits. 

STONE a pound and a half of cherries, put 
them in a preſerving-pan, with a little water, 
when they are ſcalding hot put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and ſift half a pound of double-refined 
ſugar, ſtrewitbetwixteverylayer of cherries, when 
it is melted ſet them on the fire, and make them 
ſcalding hot, let them ſtand till they are cold, do 
lo twice more, then drain them from the ſyrup, 

and lay them ſeparately to dry; dip them in cold 
water, and dry them with a cloth, ſet them in the 
hot ſun to dry as before, and keep them in a dry 

place till you want to uſe them. 5 
T0 dry GREEN-GAOCE PLUMS, | 
MAKE a thin ſyrup of half a pound of fingle- 
refined ſugar, ſkim it well, flit a pound of plums 
down the ſeam, and -put them in the ſyrup, keep 
them ſcalding hot till they are tender, (they muſt 
be well covered with ſyrup, or they will loſe 
their colour) let them ſtand all night, then make 
a rich ſyrup; to a pound of double-refined ſu- 
gar put two ſpoonfuls of water, ſkim it well, 
and boil it almoſt to a candy, when it is cold, 
drain your plums out of the firſt ſyrup, and put 
them in the thick ſyrup, be ſure to let the ſyrup 
cover them, ſet them on the fire to ſcald till they 
look clear, then put them in a China-bowl; when 
they have ſtood a week take them out, and lay 
| . „ 


2 


C b . 
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them on China-diſhes, dry them in a ſtove, and 


turn them once a day till they are dry. If you 
would have them green, ſcald them with vine- 
leaves, the ſame way as the green-gages are done. 


To make APRICcoT-CAKES. 


TAKE a pound of nice ripe apricots, ſcald 
them, and as ſoon as you find the ſkin will come 


oft, peel them and take out the ſtones, beat them 

in a marble-mortar to a pulp; boil half a pound 

of double-refined ſugar, with a ſpoonful of wa- 
ter, ſkim it exceeding well, then put in the | 


pulp of your apricots, let them {immer a quar- 
ter of an hour over a {low fire, ſtir it ſoftly all 


the time, then pour it into ſhallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 


Cove, and turn them once a day till they are dry. 
To burn ALMONDS. 


TAKE two pounds of loaf-ſugar, two pounds | 


of almonds, put them in a ſtew-pan with a pint 
of water, ſet them over a clear coal fire, let them 


boil till you hear the almonds crack, take them off, | 


and ſtir them about till they are quite dry, then 


put them in a wine-ſteve, and ſift all the ſugar 
from them, put the ſugar into the pan again with | 


a little water, give it a doil, put four ſpoonfuls of 
ſcraped cochineal to the ſugar to colour it, put 
the almonds into the pan, keep ſtirring them over 


the fire till they are quite dry, put them into 2 


glaſs, and they will keep twelve months. 


To dry DAMSONS. 


GET your damſons when they are full ripe, 


ſpread them on a coarſe cloth, ſet them in a wy 
£00 
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cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in ano: 


ther cool oven for a day or two longer, till they 


are pretty dry, then put them out, and lay them 

in a dry place: they will eat like freſh plums in 

the winter. | 
To candy GINGER. 


BEAT two a of fine loaf-ſugar, put 


one pound in a toſſing- pan, with as much water 
as will diſſolve it, with one ounce of race-ginger 
erated fine, ſtir them well together over a very 


| flow fire till the ſugar begins to boil, then ſtir in 


| the other pound, and keep ſtirring it till it grows 
thick, then take it off the fire, and drop it in 
| cakes upon earthen-diſhes, ſet them in a warm 
| place to dry, and they will look white and be 
| very hard and brittle. 


To make ORANGE-CH1Ps. 
TAKE the beſt Seville oranges, pare thei 
allant, a quarter of an inch broad, if you can keep 
the paring whole it looks much prettier, when 
you have pared them all, put them in ſalt and 
ſpring water for a day or two, then boil them in 
a large quantity of ſpring water till they are ten- 
der, then drain them on a ſteve, have ready a thin 
yrup, made of a quart of water and a pound of 
fine ſugar, boil them (a few at a time to keep 
them from breaking) till they look clear, then 
put them into a ſyrup made of fine loaf-ſugar, 


with as much water as will diffolve it, and boil 


them to a candy-height, when you take them up 
lay them on ſieves, and grate double-refined ſugar 


all over them, and put them in a ſtove, or by the a 


fre to dry, and keep them in a dry place Er uſe. 
„„ ES, 
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To dry CURRANTS in Bunches. 


WHEN the currants are ſtoned and tied up in 
bunches, to every pound of currants take a pound 
and a half of ſugar, and to every pound of ſugar 
put half a pint of water, boil the ſyrup very well, 
lay your currants in it, ſet them on the fire, and 
let them juſt boil, take them off, cover it cloſe 
with a paper, let them ſtand till the next day, 
then make them ſcalding hot, let them ſtand for 
two or three days, with a paper cloſe to them, 
then lay them on earthen-plates, and fift them 
well over with ſugar, put them in a ſtove to dry, 
the next day lay them on fieves, but do not turn 
them till the upper- ſide is dry, then turn them, 
and ſift the other fide well with ſugar, when they 
are quite dry, lay them betwixt papers. 


To dry APRICOTS. 

| TAKE a pound of apricots, pare and ſtone 
them, put them in your toſſing- pan, pound and 
ſift half a pound of double- reſined ſugar, ſtrewa 
little amongſt them, and lay the reſt over them; 
let them ſtand twenty-four hours, turn them three 
or four times in the {yrup, then boil them pretty 
quick till they look clear, when they are cold take 
them out, and lay them on glaſſes, put them into 
a ſtove, and turn them every half hour, the next 
day every hour, and after as you ſee occaſion. 


To make e Dec. 


DIP a lump of treble-refined loaf-ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 
back of a filver-ſpoon to'the fide of your pan, | 
then grate in fore: lemon: peel, boil it 35 

rop 
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drop it on a paper; if you want it red, put in a 
little cochineal, | | 
To make Ermon-DroPs another May. 


TAKE half a pound of 8 loaf-ſugar, 
ſifted very fine, put it in a plate, and ſqueeze 
three or four lemons over it; mix it well with a 


ſpoon till it makes a thickith paſte, then take 
half a ſheet of paper and cover it with drops the 


ſize of a farthing, place it in the ſtove with a ſlow 
fire till it is quite dry, and take it off from the 
paper; if you chooſe you may add ſome of the 
kin of the lemon raſped or grated. 


To male tnt e 


TO one hundred drops of oil of peppermint 


add two pounds of treble- refined ſugar, beat 
fine and ſifted through a lawn-fteve, with the 


whites of three eggs, and a ſmall quantity of 
_ orange-flower water, beat them well up together, 


and with a tea-ſpoon drop it on fine kitchen pa- 
per to whatever ſize you with to have them, put 
them on the hearth to dry, and the next day 
they will be fit for ule. 


70 wake RAsvprREY or CURRANT- DRops, 


TAKE. half a pound of pounded loaf. ſugar on 


a Plate, then a quantity of raſpberries, or cur- 
rants, which you ſqueeze through a ſieve, when 
that is done add the juice to the ſugar till it makes 
a paſte of a thickiſh conſiſtency, dreſs it on fine 
| P-PSPRny and ws it on the ſtove till dry. 


| 
| 
| 
q 
9 
: 
x 
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To ary PEACHES, 


PARE and ſtone the largeſt Newington peach- 
es, have ready a ſauce- pan of boiling water, put 
in the peaches, let them boil till they are ten- 
der, lay them on a ſieve to drain, then wei gh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar; 
let them lie two or three hours, then hoil them 
till they are clear, and the ſyrup pretty thick, let 
them ſtand all night covered cloſe, ſcald them 


very well, then take them off to cool, then ſet 


them on again till the peaches are thoroughly hot, 


do this for three days, lay them on palates to 


dry, and turn them every day. 
Zo candy ANGELICA, 


TAKE .t when young, cut it in lengths, cover | 
it cloſe, and boil it till it 1s tender, peel it, and | 
put it in again, let it ſimmer and boil till it is 
green, then take it up, and dry it with a cloth; 


to every pound of ſtalks put a pound of ſugar ; 
put your ſtalks into an earthen-pan, beat the 


ſugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in a 
colander to drain; beat a pound of ſugar to 2 
powder again, ſtrew it on your angelica, la) it 
on plates to dry, and ſet them in the oven after 
the pies are drawn. Three pounds and a half of 
ſugar 1 is enough for four pounds « of ſtalks, 


To candy LEMON or ORANGE Przr. 


CUT your lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into 4 
pretty 
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pretty ſtrong ſalt and hard water ſix days, then 


boil them in a large quantity of ſpring water till 
they are tender, then take them out, and lay them 
on a hair- ſieve to drain, then make a thin ſyrup 
of fine loaf-ſugar; a pound to a quart of water; 
put in your peels, and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loaf-ſugar, with as much water as 
will diſſolve it; put in your peels, and boil them 
over a flow fire, till you ſee the ſyrup candy 
about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on 
a hair- ſieve to drain, and ſet them in a ſtove, or 
before the fire to dry, and keep them in a dry 
place for uſe. N. B. Do not cover your ſauce- 
pan when you þoll either lemons or oranges, 


* 


To boil SUGAR candy-height. GY 


4 


PUT a pound of ſugar into a clean toſſing- 


pan, with half a pint of water, ſet it over a very 
clear flow fire, take off the ſcum as it riſes, boil 


it till it looks fine and clear, then take out a little 
with a filver-ſpoon; when it is cold, if it will 
draw a thread from your ſpoon it is boiled hig 
enough for any kind of ſweetmeat, then boil 
your ſyrup, and when it begins to candy round 
the edge of your pan it is candy-height. — 

N. B. It is a great fault to put any kind of 
ſweetmeats into too thick a ſyrup, eſpecially at 


the firſt, for it withers your fruit, and takes off 


both the beauty and flavour. 


R4 CHAP 
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Obſervations upon Crrans, CUSTARDS, and 
CHEESE-CAKES, 


8 you make any kind of creams and 


cuſtards, take great care your toſſing-pan 


be well tinned, put a ſpoonful of water in it, to 


prevent the cream from ſticking to the bottom of 


your pan, then beat your yolks of eggs, and 
ſtrain out the treads, and follow the directions 
of your receipt. —As to cheeſe-cakes they ſhould 
not be made long before you bake them, particu- 
larly almond or lemon cheeſe-cakes, for ſtanding 
makes them oil and look ſad, a moderate oven 
bakes them beſt, if it is too hot it burns them and 
takes off the beauty; and a very flow oven makes 
them ſad and look black; make your cheele-cakes 
up juſt when the oven 1s of a proper heat, and they 
will riſe well, and be of a Proper” colour, 


To make PrsTACHO-CREAM. 


TAKE half a pound of piſtacho-nuts, take out 
the kernels, beat them in a mortar with a ſpoon- 
ful of brandy, put them into a toſſing- pan, with 
a pint of good cream, and the yolks of two eggs 
beat fine, ſtir it gently over a very flow fire till it 
grows thick, then put it in a China ſoup-plate, 
when it grows cold ſtick it all over with ſmall pie- 
ces, and ſerve it up. 


To make CHOCOLATE-CREAM. 


SCRAPE fine a quarter of a pound of the beſt 


chocolate, pur to it as much water as will diſ- 
| ſolve 


Pa 


P/ 


beat 


| ix 


icald! 


it int 
ol ice 
put a 
thick 
ſet it 
Jour 
tin, al 
turnec 
ready 
put ye 


ENGLISH HOUSEKEEPER. Yœ 24 


folve it, put it in a marble-mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 
it, and a pint and a half of cream, mill it, and as 
the froth riſes lay it on a ſieve, put the remaining 
part of your cream in poſſet-glaſſes, and lay the 
frothed cream upon them. It makes a pretty 
mixture upon a ſet of ſalvers. e 


To make SpANISH-CREAM. 


DISSOLVE. in a quarter of a pint of roſe- wa- 
ter three quarters of an ounce of ifinglaſs cut ſmall, 
run it through a hair- ſieve, add to it the yolks of 
three eggs, beat and mixed with half a pint of 
cream, two ſorrel leaves, and ſugar to your taſte, 
dip the diſh in cold water before you put in the 
| cream, then cut it out with a jigging: iron, and lay 
it in rings round different-coloured {weetmeats, 


To make Ict-CREAM. 


PARE, ſtone, and ſcald twelve ripe apricots, 
beat them fine in a marble-mortar, put to them 
ix ounces of double-refined ſugar, a pint of 
aiding cream, work it through a hair-ſieve, put 
it into a tin that has a cloſe cover, ſet it in a tub 
ol ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ftir it, and 
ſet it in again till it grows quite thick; when 
Jour cream is all frozen up take it out of your 
un, and put it into the mould you intend it to be 
turned out of, then put on the lid, and have 
ft ready another tub with ice and ſalt in as before, 
iſ- but your mould in the middle, and lay your ice 
ve Eo: | f under 
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under and over it, let it ſtand four or five hour, 


cre 
dip your tin in warm water when you turn it ſize 
out; if it he ſummer, you muſt not turn it out {ws 
til che moment you want it: you may uſe any 
ſort of fruit if you have not apricots, only obſerve 
to work it fine. _ 1 | 
To make CLOTTED CREAM. - 
PUT one tea-ſpoonful of earning into a quart thri 
of good cream; when it comes to a curd, break it miz 
very carefully with a filver-ſpoon, lay it upon a ſug; 
ſieve to drain a little, put it into a China ſoup- kee 
plate, pour over it ſome good cream, with the it b 
juice of raſpberries, damſons, or any kind of fix 
fruit, to make it a fine pink colour, ſweeten it to ther 
your taſte, and lay round it a few ftrawberry- WW you 
leaves.—lt is proper for a middle at ſupper, or 2 
corner at dinner. „ | Th 
To make HARTSHORN-CREAM. 1 
TAKE four ounces of hartſhorn-ſhavings, the 
- boll them in three pints of water till it is reduced exce 
to half a pint, run it through a jelly-bag, put to and 
Vit a pint of cream, let it juſt boil up, then put it ſwee 
into jelly-glaſſes, let it ſtand till it is cold, by dip: ſtirr 
ping your glaſſes into ſcalding water it will ſlip oui crea 
whole, then ſtick them all over with flices of a- turn 
monds cut lengthways:—it eats well with white · ſtick 
wine and ſugar, like lummery. EE. and 
To make RIBAND-CREAM. | 
TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a qua} T. 
of good cream; earn it, and pour it into a larg Jam, 
bowl, let it ſtand all night, then take off the ed: 


cream 
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7 cream, and lay it on a ſieve to drain, cut it to the 
It ſize of your glaſſes, and lay red, green, or coloured 

It ſweetmeats between every layer of cream. 

7 


To a0 Le MoN-CRE AM. 


TAKE a pint of ring water, the rinds of 
two lemons, pared very thin, and the juice of 
three, beat the whites of ſix eggs very well, 

mix the whites with the water and lemon, put 
| ſugar to your taſte, then ſet it over the fire, and 
keep ſtirring it till it thickens, but do not let 
it boil, ſtrain it through a cloth, beat the yolks of 
hx eggs, put it over the fire till it be quite thick, 

then put it into a bowl to cool, and put it in 
your plalley, | 


Jo make STEEPLE-CREAM wwith WINE-SOURS. 


TAKE one pint of ſtrong clear calf” s-foot-) elly, 
the yolks of four hard eggs, pounded in a mortar 


ngs, 

Fae exceeding fine, with the juice of a Seville orange, 
u to and as much double- refined ſugar as will make 4 
ut it ſweet, when your jelly is warm put it in, and k 
dip- firring it till it 1s cold, and grows as thick as 
p ' cream, then put it inte jelly-glalles, the next day 
of al- turn it out into a diſh with preſerved wine-ſours, 
chite- ſtick a ſprig of myrtle in the top of every cream, 


and ſerve! it up with flowers round it. h ; 


1 ; 


To make Rasyprnay-CREAM: 


TAKE a quart of raſpberries, or raſpberry- 
jam, rub it through a hair-ſieve to take out the 
Keds, mix it well with your cream, put in as, 
much 
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till 1 
and 
jelly 

and 


much loaf-ſugar as will make it pleaſant, then 
put it into a mill-pot to raiſe a froth with a cho- 
colate-mill; as your froth riſes take it off with 
a ſpoon, lay it upon a hair-ſieve, when you have 
got what froth you have occaſion for, put the 
remainder of your cream in a deep China-diſh 
or punch-bowl, put your frothed cream upon it 


as high as it will lie on, then ſtick a light flower 
in the middle, and fend it up.—lt is proper fora bm 
middle at ſupper, or a corner at dinner, and 
: Bed your 
LEMON-CREAM 01th PEEL. 5 
5 3 our 
BOIL a pint of cream, when it is half cold is th 
put in the yolks of four eggs, ſtir it till it is quart 
cold, then ſet it over the fire, with four ounces lan 
of loaf-ſugar, a tea- ſpoonful of grated lemon- like: 
peel, ſtir it till it is pretty hot, take it off the 
Hire, and put it in a baſon to cool, when it is cold 
put it into ſweetmcat-glaſſes, lay paſte-knots or 1 
lemon- peel cut like long ſtraws, over the tops of 1285 
, TS | | 'roth 
your glaſſes.—It is proper to be put upon a bot | 708 
tom-ſalver amongſt jellies and whips, len 
5 n _ then 
ORANGE-CREAM, BOY 
TAKE the juice of four Seville oranges, and 55 
the out- rind of one pared exceeding” ane, put 
them into a toſſing- pan with one pint of water, 
and eight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fire, ſtir it one way til Ti 
it grows thick and white, ſtrain it through a gauze. ounc; 


ſieve, ſtir it till it is cold, then beat the yolks of WM rain 
five eggs exceeding well, put it in your toſſing- 8 


pan 
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pan with the cream, ſtir it over a very flow fire 


n WT till it is ready to boil, put it into a baſon to cool, 

on and ſtir it till it is quite cold, then put it into 

th jelly-glaſſes: ſend it in upon a ſalver, with whips 
NE | 

e and jellies. ©» 

1c | 


To make BuRNT CREAM. 


BOIL a pint of cream with ſugar, and a little 
{mon-peel ſhred fine, then beat the yolks of fix, 
and the whites of four eggs ſeparately, when 
your cream is cooled, put in your eggs, with a 
ſpoonful of orange-flower water, and one of fine 
four; ſet it over the fire, keep ſtirring it till it 
is thick, put it into a diſh ; when it is cold fift a 
quarter of a pound of ſugar all over, hold a hot 


old 
1 


ces ſlamander over it till it is very brown, and looks 
on- like a glaſs- plate put over your cream. 

the 0 5 | i 
old | To make LA POMPADOUR CREAM. P 


OT 
; of 
0 


BEAT the whites of five eggs to a: ſtrong 
'iroth, put them into a toſſing-pan, with two 
ſpoonfuls of orange-flower water, two ounces of 
lugar, ſtir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
| melted butter over it, and ſend it in hot.— 
lt is a pretty corner-diſh for a ſecond courſe at 


and dinner. 
put | WEE 1 
Mer, 


To make TEA-CREAM. 


s of : _ Le | 

till TO half a pint of milk put a quarter of an 
uze, Wy ounce of fine hyſon-tea, boil them together, 
s of firain the leaves out, and put to the milk half a 


pint 
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pint of cream, and two tea-ſpoonfuls of rennet; Ml ' 
ſet it over ſome hot embers in the diſh you ſend | 
it to table in, and cover it with a tin plate; when 


it is thick it 18 enough. Garniſh with ſweet- 1 
and ſend it up. of 
35 clot 
8 | Ek bres 
To make KING WILLIAM's CREAM. put 
| s | | pou 
BEAT the whites of three eggs very well, then a ſt 
ſqueeze out the juice of two large or three ſmall whe 
lemons; take two ounces more than the weight ripe! 
of the juice of double-refined ſugar, and mix it plac 
together with two or three drops of orange-flower | day, 
water, and five or ſix ſpoonfuls of fair ſpring- 
water; when all the ſugar is melted, put the 
whites of the eggs into the pan and the juice, ſet | 
it over a ſlow fire, and keep ſtirring it till you pl 
fnd it thicken, and ſtrain it through a coarſe your 
goth quick into the diſh. | as th 
| put 1 
| pour 
Snow and CREAM, @ pretty Supper-Diſob. the e 
1 | a ſtr 
MAKE a rich boiled cuſtard, and put it in as w 
the bottom of your China or glaſs diſh, then take in, 
the whites of eight eggs, beat with roſe- water, toſſin 
and a ſpoonful of treble- refined ſugar, till it 18 a Wi of fo 
ſtrong froth ; put ſome milk and water into « det th 
broad ſtew-pan, and when it boils take the froth WF is thi 
off the eggs, and lay it on the milk and water, WF your 
and let it boil once up; take it off carefully, and froth, 
lay it on your cuſtard, - lWeet 
; or flox 


To | 


- = foo wo, 


in 
ike 
ter, 
184 
5 4 


oth 


ter, 


and 


To 
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To make CREAM -CHEESͤE. 


PUT one large ſpoonful of ſteep to five quarts 
of afterings, break it down light, put it upon a 


cloth on a ſieve bottom, and let it run till dry, 


break it, cut and turn it in a clean cloth, then 
ut it into the ſieve again, and put on it a two- 
pound weight, ſprinkle a little ſalt on it, and let 


| it ſtand all night, then lay it on a board to dry, 


when dry, lay a few ſtrawberry-leaves on it, and 
ripen 1t between two pewter-diſhes in a warm 
place, turn it, and put on freſh leaves every 


| day. | 


To make a TRIELE. 


PUT three large macaroons in the middle of 
your diſh, pour as much white wine over them, 


as they will drink, then take a quart- of cream, 


put in as much ſugar as will make it ſweet, rub 
your ſugar upon the rind of a lemon, to fetch out 
the eſſence, put your cream into a pot, mill it to 


a ſtrong froth, lay as much froth upon a ſieve 


as will fili the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing- pan, with a ſtick of cinnamon, the yolks 
of four eggs well þeat, and ſugar to your taſte, 


let them over a gentle fire, ſtir it one way till it 


8 thick, then take it off the fire, pour it upon 


your macaroons; when it is cold put on your 
frothed cream, lay round it different-coloured 


lweetmeats, and ſmall-ſhot comfits, and figures 
or flowers, . | 
| ALMON. 
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- roſe-water, if you like a ratafia taſte, put in a fey 
apricot-kernels, or bitter almonds, mix them with 
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ſieve, let them boil a good while, then take out 


four yolks and two whites of eggs, mix them 
with your, cool liquor, ſtrain them into your 
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ALMOND-CUSTARDS: 


PUT a quart of cream into a toffing- pan, 41 


Rick of cinnamon, a blade or two of mace, boil 
it and ſet it to cool, blanch two ounces of al- 
monds, beat them fine in a marble-mortar with 


your cream, ſweeten it to your taſte, ſet it on a 
{low fire, keep ſtirring it till it is pretty thick, 


if you let it boil it will curdle, pour it ins 


cups, &c. 
To make LEMON-CUsTARDs. 


TAKE a pint of white wine, have a pound of 
double-refined ſugar, the juice of two lemons, 


the out-rind of one pared very thin, the inner- | 


rind of one boiled tender and rubbed through a 
the peel and a little of the liquor, ſet it to cool, 
pour the reſt into the diſh you intend for it; beat 


diſh, ſtir them well up together, ſet them on a 
flow fire, or boiling water to bake as a cuſtard; 


when it is enough, grate the rind of a lemon 
all over the top; you may brown it over with a | 
It may be eat either hot or 


hot ſalamander, 
cold. 


75 make Oxaxce-Cusrans. 


Böll. the rind of half a ene orange very 


tender, beat it in a marble-mortar till it is * 
; De, 
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15 put to it one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four ounces of loaf- 


4 ſugar, and the yolks of four eggs, beat them all 
oil together ten minutes, then pour in by degrees a 
* pint of boiling cream, keep beating them till they 
1th are cold, pait them into cuſtard-pots, and ſet them 
nn an earthen- diſn of hot water, let them ſtand 
th | till they are ſet, then take them out, and ſtick 
10 preſerved orange on the top, and ſerve them up 
9 


either hot or cold. It is a pretty corner- diſh for 
dinner, or a ſide-diſh for ſupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, ſet it over a 


0 low fire, with a little cinnamon, and four ounces 
os of ſugar; when it is boiled take it off the fire; 
5 beat the yolks of eight eggs, put to them a ſpoon- 
SAY fu! of orange-flower water to prevent the cream 
ool, WM {fon cracking, ſtir them in by degrees as your 
beat cream cools, put the pan over a very flow fire, 
Kam ſtir them carefully one way till it is almoſt boiling, 
7OUr then put it into cups, and ſerve them up. 

n 4 5 | 

ard; To mate a Bzzas CUSTARD: 

1 s TAKE a pint of the beeſt, ſet it over the fire, 
* with a little cinnamon, or three bay leaves, let it 


be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flour, and 4 ipoonful of 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding well together, and 
very I beten it to your taſte; you may either put it 
very in cruſts or cups, or bake it. 
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To make an APPLE FLOATING-ISLAND, r 
BAKE fix or eight very large apples, when 4 
they are cold peel and core them, rub the pulp t 
through a ſteve with the back of a wooden- n 
ſpoon, then beat it up light with fine ſugar, well tl 
lifted, to your taſte; beat the whites of four 8 
eggs with orange- flower water in another boy|, tl 
till it is a light froth, then mix it with your 
apples a little at a time till all is beat together, 
and exceeding light; make a rich boiled cul- 
tard, and put it in a China or glaſs diſh, and lay 
the apples all over it. Garniſh with currant- f 
jelly, or what you pleaſe. 0 
To make Fairy BUTTER. o 
TAKE the yolks of four eggs boiled hard, br 
a quarter of a pound of butter, beat two ounces ert 
of ſugar in a large ſpoonful of orange- flower wa- 
ter, beat them all together to a fine paſte, let it 
ſtand two or three hours, then rub it through a 
colander upon a plate; it looks very pretty. en 
2 
To make ALMOND CHEE SE-CARESs. 2 
TAKE four ounces of Jordan almonds, flo 
blanch them, and put them into cold water, beat fey 
them with roſe-water in a. marble mortar, or ſwe 
wooden-bow!l, with a wooden - peſtle, put to it four Wl up 
counces of ſugar, and the yolks of four eggs 
beat fine, work it in a mortar or bowl till it | 
becomes white and frothy, then make a rich pult- ] 
paſte, which muſt be made-#hus: Take half 3 upc 
pound of Bower, a quarter of a pound of butter, WF en, 


rub 
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rub a little of the butter into the flour, mix it ſtiff 
withalittle cold water, then roll your paſte ſtraight 
out, ſtrew over a little flour, and lay over it in 
thin bits one third of your butter, throw a little 
more flour over the butter, do ſo for three times, 
then put your paſte in your tins, fill them, and 
grate ſugar over them, and bake them in a gen- 
tle oven. ET.” 
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To make BREAD CHyresE-Cakes. 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a pound of but- 
ter, and a nutmeg grated, beat them well toge- 
ther, put in half a pound of currants well waſhed, 
| and dried before the fire, and a ſpoonful of 
brandy, or white wine, and bake them in raiſed 
cruſts, or petty-pans. 
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To make CITRON CHEESE-CAKES. 
BOIL a quart of cream, beat the yolks of four 


eggs, mix them with your cream when it is cold, 
then ſet it on the fire, let it boil till it curds, 
blanch ſome almonds, beat them with orange- 
flower water, put them into the cream, with a 
few Naples biſcuits, and green citron ſhred fine, 
ſweeten it to your taſte, and bake them in tea- 
cups, | 


To make Rice CHEESE-CAKES. 


BOIL four ounces of rice till tender, put it 
upon a ſieve to drain, put in four eggs well beat-. 
en, half a pound of butter, half a pint of cream, 

3 8 ſix 
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{ix ounces of ſug gar, a nutmeg grated, and a glaſs 
of ratafia-water or brandy; beat them all toge- 
ther, and bake them in raiſed cruſts, 


To 1 Cu RD CHRESE-CARES. 


TARE. half a pint of good curds, beat them 
with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia 
role, or orange water, put to them a quarter of 
a pound of ſugar, half a pound of currants well 
waſhed and dried before the fire, mix them all 


well together, and bake it in petty-pans, with 3 


good cruſt under them. 
To make ORANGE CRUMPETS. 


TAKE a pint of cream, and a pint of ne 
milk, warm it, and put in it a little runnet, when 


it is broke, ſtir it gently, lay it on a cloth to drain 


all night, and then take the rinds of three oranges, 

boiled as for preferving in three different waters, 
pound the::: very fine, and mix them with thc 
curd, and eight eggs in a mortar, a little nut- 
meg, the juice of a lemon or orange, and ſugar to 
your taſte, bake them in tin-pans rubbed with 
butter, when they are baked turn them out, and 
put ſack and ſugar over them. Some put ſlices 
of preſled oranges among them. 


To make CHEESE-CAREsS. 


SET aquart of new milk near the fire, with 

a ſpoonful of runnet, let the milk be blood warm 
when it is broke, drain the cugd through a coarſe 
cloth, now and then break the curd gently with 
your 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 

a nutmeg and two Naples biſcuits grated, the 
volks of "four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 

ſpoonfuls of roſe-water, and two of ſack, clean 
ix ounces of currants very well, put them into 


your curd, and mix them all — together. 


*% 


To make Cu RD Pups. 


TAKE two quarts of milk, put a little run- 
net in it, when it is broke put it in a coarſe cloth 
to drain, then rub the curd through a hair- ſieve, 


with four ounces of butter beat, ten ounces of 


bread, half a nutmeg, and a lemon-peel grated, 

a ſpoonful of wine, and ſugar to your taſte; rub 
your cups with butter, and bake them a itly 
more than half an hour, 


To make EGG-CHEESE. 


BEAT fix eggs well, put them into three gills 
of new milk, ſugar, cinnamon, and lemon-pee] 
to your taſte, ſet it over the fire, keep flirring it, 
and queeze a quarter of a lemon in it, to turn it to 
cheeſe, let it run into what ſhape you would have 
it, when it is cold turn it out, pour over it a lit- 
tle almond-cream, made of {ſweet almonds, beat 
ine with a little cream, then put them into a 
pint of cream, let it boil and ftrain it, put to it 
the yolks of three eggs well beat, ſet it over the 
ire, and make it like a cuſtard. | 
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To make a LOAF ROYAL. 


TAKE a French roll, raſp it, cut off the bot- 
tom cruſt, lay it in a pan, with the bottom up- 
wards, boil a pint of cream, put to it the yolks 
of two eggs, a little cinnamon, orange-flower wa- 
ter, and ſugar to your taſte, when it is cold pour 
it upon the roll, let it ſtand in all night to ſteep, 
then make a very good cuſtard of cream, a little 
ſack, orange-flower water, and ſugar, put the 
roll into a diſh, with ſome good paſte round the 
edge, and pour the cuſtard upon it; you may lay 
lumps of marrow in the cuſtard, and ſtick long 
flips of citron and orange- peel in the loaf, then 
ſend it to the oven: A little time will bake it. 


To make a PRINCE LOAF, 


TAKE ſmall French rolls, about the ſize of 
an egg, cut a {mall round hole in the top, take 
out all the crumb, fill them with almond cuſtard, | 
lay over it currant-jelly, in thin flices, beat the 
white of an egg and double-refined ſugar to a 
froth, and ice them all over with it; five is a 
pretty diſh, | 


. | 
To male a DRUNKEN LOAF, 


TAKE a French roll hot out of the oven, 
raſp it, and pour a pint of red wine upon it, and 
cover it cloſe up for half an hour, boil one ounce 
of macaroni in water till it is ſoft, and lay it 
upon a ſieve to drain, then put the ſize of a wal- 

nut 
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aut of butter into it, and as much thick cream as 
it will take, then ſcrape in fix ounces of Parme- 
ſan cheeſe, ſhake it about in your toſling-pan, 
with the macaroni, till it be like a fine cuſtard, 
then pour it hot upon your loaf ; brown it with 
a ſalamander, and ſerve it up. It is a pretty diſh 


for ſupper, 


To mahe SNOW-BALLS. 


PARE five large baking apples, take out the 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
| paſte, and roll your apples in it, and make your 

cruſt of an equal thickneſs, and put them in a tin _ 
dripping-pan, bake them in a moderate oven © 
when you take them out, make icing for them, 
the ſame way as for the plum-cake, and ice them 
all over with it, about a quarter of an inch thick, 
let them a good diſtance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China-diſh, 
and the other five round it ; garniſh them with =. 
green ſprigs and ſmall flowers. — I hey are proper , 
for a corner either for dinner or ſupper, 


To make FRIED ToAST. 2 


CUT a ſlice of bread about half an inch thick, 
ſteep it in rich cream, with ſugar and nutmeg to 
your taſte, when it is quite ſoft put a good lump 
of butter into a toſſing- pan, fry it a fine brown, 
lay it on a diſh, pour wine- ſauce over it, and ſerve 
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THE EXPERIENCED 
G HR 


Obſervations upon CAKES. 


V ſure that you get the things realy be. 


fore you begin, then beat your eggs well, and 
do not leave them till you have finiſhed the cakes 


or elſe they will go back again, and your cakes | 


will not be light: if your cakes are to have butter 


in, take care you beat it to a fine cream be- 


fore you put in your ſugar, for if you beat it 
twice the time it will not anſwer ſo well: 

to plum-cake, ſeed-cake, or rice-cake, it is beſt 
to bake them in wooden garths, for if you bake 


them in either pot or tin they burn the outſide of 
the cakes, and confine them ſo that the heat can- | 


not penetrate into the middle of your cake, and 


prevents it from riſing; bake all kinds of cakes 


in a good oven, according to the ſize of your 
cake, and follow the directions of your receipt, 
for though care hath been taken to weigh and 
meaſure every article belonging to every kind of 


cake, yet the management and the oven mult bg 


left to the maker s care. 


To make a BRIDE-CAKE. 


TAKE four pounds of fine flower well dried, 
four pounds of freſh butter, two pounds of loat- 
ſugar, pound and ſift fine a quarter of an Ounce 


of mace, the fame of nutmegs ; to every pound 


of flour put eight eggs, waſh four pounds of 


currants, pick them well, and dry them _ 
the 


HEN you make any kind of cakes, be 
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the fire, blanch a pound of ſweet almonds, and 
cut them lengthways very thin, a pound of 
citron, one pound of candied orange, the ſame 
of candied lemon, half a pint of brandy; firſt 
work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat the 
whites of your eggs to a very ſtrong froth, mix 
them with your ſugar and butter, beat your yolks 
half an hour at leaſt, and mix them with your 

cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and 

almonds lightly in, tie three ſheets of paper 


A round the bottom of your hoop to keep it from 
275 running out, rub it well with butter, put in your 
in cake, and lay your ſweetmeats in three layers with 
"on cake betwixt every layer, after it is riſen and co- 
and ſoured, cover it with paper before your oven is 
0 topped up; it will take three hours baking. 

"Pl To make ALMoND-Ic1NG for the BRIDE-CAKE. 
a 


BEAT the whites of three eggs to a firong 
iroth, beat a pound of Jordan almonds very fine 
with roſe-water, mix your almonds with the eggs 
1chtly together, a pound of common loaf-ſugar 
beat fine, and put in by degrees; when your cake 
18 enough, take it out, and lay your icing on, 
then put it in to brown, 


To male SUGAR-ICING for the BRIDE-CAkx. 


BEAT two pounds of double-refined ſugar, 
with two ounces of fine ſtarch, ſift it through a 
Sauze- ſieve, then beat the Whites of five eggs 

| | with 


_— 
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with a knife upon a pewter-diſh half an hour; 
beat in your ſugar a little at a time, or it will 
make the eggs fall, and will not be ſo good a 
colour; when you have put in all your ſugar, 


beat it half an hour longer, then lay it on your 


almond-icing, and ſpread it even with a knife; 
if it be put on as ſoon as the cake comes out of 
the oven it will be hard by the time the cake 
is cold, 5 „ 


To make a good PLUM-CAKE. 


TAKE a pound and a half of fine flour well 
dried, a pound and a half of butter, three quar- 
ters of a pound of currants waſhed and well 
picked, ftone half a pound of raiſins, and lice 
them, eighteen ounces of ſugar beat and ſifted, 


fourteen eggs, leave out the whites- of half of 


them, ſhred the peel of a large lemon exceed- 
ing fine, three ounces. of candied orange, the 


fame of lemon, a teaſpoonful of beaten mace, 


half a nutmeg grated, a teacupful of brandy, or 
white wine, four ſpoonfuls of orange-flower 
water; firſt work the butter with your hand to 
a cream, then beat your ſugar well in; whilk 
your eggs for half an hour, then mix them with 


your ſugar and butter, and put in your flour and 


ſpices; when your oven is ready, mix your 
brandy, fruit, and ſweetmeats lightly in, then 


put it in your hoop, and ſend it to the oven; it 
will require two hours and a half baking, —lt 


will take an hour and a half beating, 


1 
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To make a rich SEED-CAKE. - 


TAKE a pound of flour well dried, a pound 
of butter, a pound of loaf-ſugar beat and ſifted, 
eight eggs, two ounces of carraway ſeeds, one 
nutmeg grated, and its weight of cinnamon ; firſt 
beat your butter to a cream, then put in your 
ſugar, beat the whites of your eggs half an hour, 
mix them with your ſugar and butter, then beat 
the yolks half an hour, put to it the whites, beat 
in your flour, ſpices, and ſeeds, a little before it 
goes to the oven; put it in the hoop and bake it 


| two hours in a quick oven, and let it ſtand two 


hours, 


It will take two hours beating. 


To make a WHITE PLUM-CAKE. 


TO two pounds of flour well dried take a 
pound of ſugar beat and ſifted, one pound of 
butter, a quarter of an ounce of mace, the fame 
of nutmeg, ſixteen eggs, two pounds and a half 
of currants, picked and waſhed, half a pound of 
candied lemon, the ſame of ſweet almonds, half a 
pint of ſack, or brandy, three ſpoonfuls of 
orange-flower water, beat your butter to a cream, 
put in your ſugar, beat the whites of your eggs 
half an hour, mix them with your ſugar and but- 


ter, then beat your yolks half an hour, mix 


them with your whites, it will take two hours 
beating, put in your flour a little before your 
oven is ready, mix your currants and all your 
other ingredients lightly in, juſt when you put 
in your hoop.— Iwo hours will bake it. 


To 
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* 


To make little PLUM-CAKkEs. 


TAKE a pound of flour, rub into it half ; 
pound of butter, the ſame of ſugar, a little 8. 
mace; beat four eggs very well (leave out half the 
whites) with three ſpoonfuls of yeſt, put to it a 
quarter of a pound of warm cream, ſtrain them 
into your flour, and make it up light, ſet it before 


the fire to riſe; juſt before you fend it to the oven 
put in three quarters of a pound of currants. 


7 o make OrANGE-CAKES. 


TAKE Seville oranges that have very good 


rinds, quarter them, and boil them in two or | 


three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them on 


a clean napkin to dry, take all the ſeeds and ſkins 


out of the pulp with a knife, ſhred the peels fine, 


put them to the pulp, weigh them, and put ber! 
| gag. than their weight of fine ſugar ne x tol- 


ing-pan, with juſt as much water as will diſſolve 
it, boil it till it becomes a perfect ſugar, then by 
degrees put in your orange-peels and pulp, ſtir 


them well before you ſet them on the fire, boi! 


it very gently till it looks clear and thick, then 
put it into flat-bottomed glaſles, ſet them in a 
ſtove, and keep a conſtant moderate heat to 
them, when they are candied on the top turn 
them out upon. glaſſes, 


N. B. You may make lemon-cakes the ſame 


Way. 


To 
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To make LEMON-CAKES a ſecond May. 
BEAT the whites of ten eggs with a whiſk 


for an hour, with three ſpoonfuls of roſe or 


orange-flower water, then put in one pound of 
loaf-ſugar beat and ſifted, with the yellow rind 
of a lemon grated into it; when it is well mixed, 
put in the juice of half a lemon, and the yolks 
of ten eggs beat fmooth, and juſt before you 
ut it into the oven ſtir in three quarters of a 
pound of flour; butter your pan, and one hour 
will bake it in a moderate oven. 


To make RICE-CARE. 


TAKE fifteen eggs, leave out one half of 
the whites, beat them exceeding well near an 
hour with a whiſk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf-ſugar, * 
lifted fine, beat it well in, then put in half a 
pound of rice-flour, a little orange-water, or 
brandy, the rinds of two lemons grated, then 
put in your whites, beat them all well together 


tor a quarter of an hour, then put them in à boop, 


and ſet them in a quick oven for half an hour. 


To make RATAFtA-CAKEs. 


TAKE half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch and beat them 
ine in orange, roſe, or clear water, to keep them 
from oiling, pound and fift a pound of fine 
lugar, mix it with your almonds, have ready, 


very well beat, the whites of four eggs, mix 


2 them 


4 
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them lightly with the almonds and ſugar, put it 


in a preſerving-pan, and ſet them in a moderate 
fire, keep ſtirring it quick one way until it is 
pretty hot; when it is a little cool, roll it in 
ſmall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
ſugar-papers, and ſift a little fine ſugar over them 
juſt as you are putting them into a ſlow oven. 


To make RATATIA CAKES Siren Wy. 


TAKE one pound and a half of ſweet almonds, 
and half a pound of bitter almonds, beat them as 
fine as poſſible with the whites of two eggs, then 
beat the whites of five eggs to a ſtrong froth, 
ſhake in lightly two pounds and a half of fine 
loat-ſugar, beat and ſifted very fine, drop them 
in little drops the ſize of a nutmeg on cap-paper, 
and bake them in a lack oven. 


To make SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, lix ounces of loaf-ſugar beat and ſifted, halt 
an ounce of carraway-ſeeds mixed into a paſte, 
roll them thin, and cut them round with a ſmall 
glaſs, or little tins, prick them, and lay them on 
theets of tin, and bake them in a ſlow oven. 


To make SHREWSBURY-CAKES a ſecond Way. 


TO a pound of butter beat and ſift a pound 
of double-refined logs, a little mace, and four 


I | eggs 
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eggs, beat them all together with your hand till 


it is very light, and looks curdling, then ſhake 


in a pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and bake 
them. | | 


To make BATH CAKES. 


RUB half a pound of butter into a pound of 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you make them up 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into a round cake, the ſize of a French roll, 


bake them on ſheet tins, and ſend them in hot 
tor breakfaſt, | | 


To make QUEEN-CAKES. 


TAKE a pound of loaf-ſugar, beat and ſift it, 


| apound of flour well dried, a pound of butter, 


eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near half an hour, mix them with 
your ſugar and butter, then beat your yolks near 
half an hour, and put them to your butter; beat 
them exceeding well together, and put in your 
flour, ſpices, and the currants ; when it is ready 
for the oven bake them in tins, and duſt a little 
lugar over them. | 


— 
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To make a common SEED-CAKE. 


TAKE two pounds of flour, rub it into half 


a pound of powdered ſugar, one ounce of carra- 
way ſeeds beaten, have ready a pint of milk, with 
Half a pound of butter melted in it, and two 
ſpoonfuls of new barm, make it up into a paſte, 
fet it to the fire to riſe, flour Four tin, and bake 
it in a quick oven. 


To make CREAM CAREsS. 


BEAT the whites of nine eggs to a ſtiff froth, 
then ftir it gently with a ſpoon, for fear the froth 
| ſhould fall, and grate the rinds of two lemons, to 
every white of an egg, ſhake in ſoftly a ſpoonful 
of double-refined ſugar fifted fine, lay a wet ſheet 


of paper on a tin, and drop the froth in little | 


lumps on it with a ſpoon a ſmall diſtance from 


each other, and fift a good quantity of ſugar over | 


them, ſet them in an oven after -brown bread, 
make the oven cloſe up, and the froth will riſe, 
when they are juſt coloured they are baked e- 


nough, take them out and put two bottoms toge- | 


ther, and lay them on a ſieve, then ſet them in a 


cool oven to dry.—You may lay raſpberry jam, | 
or other ſorts of ſweetmeats betwixt them, before 


you cloſe the bottom together to dry. 


To male little CURRANT CAk xs. 


TAKE. one pound and a half of fine flour, | 


dry it well before the fire, a pound of 2 ha 
| a 
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half a pound of fine loaf-ſugar well beat and 
ified, four yolks of eggs, four ſpoonfuls of roſe- 
water, four ſpoonfuls of ſack, a little mace, and 


one nutmeg grated; beat the eggs very well, 


and put them to the roſe-water and ſack, then 


put to it the ſugar and* butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together hefore.—This 


quantity will make fix or eight cakes; bake them 
pretty criſp, and a fine brown. . 


To make PRxussAN-CAR RS. 


TAKE a pound of ſugar beat and ſifted, half 


a pound of flour dried, and ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 


pound of almonds beat fine with roſe-water; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour, and beat them toge- 


| ther for half an hour, juſt before you ſet it in 
| the oven ſhake in the flour. —YN. B. The whites 
and yolks muſt be beat ſeparate, or it will be quite 


heavy. 
To make a CARE telt hout Butter. 


BEAT eight eggs half an hour, have ready 


_ pounded and ſifted a pound of loat-ſugar, ſhake 
it in, and beat it half an hour more; put to it a 


quarter of a pound of ſweet almonds beat fine, 
with orange-flower water, grate the rind of a 
lemon into the almonds, and ſqueeze in the juice 
of the lemon, mix them all together, and keep 


s 7 beating 
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beating them till the oven is ready, and juſt before | 


you ſet it in put too it three quarters of a pound 
of warm dry fine flour; rub your hoop with but. 
ter: an hour and a half will bake it. 


To make BARBADOES JUMBALLS. 


BEAT very light the yolks of four eggs, and 
the whites of eight, with a ſpoonful of roſe- 
water, and duſt in a pound of treble-refined 
ſugar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly in, greaſe your 


tin ſheets, and drop them in the ſhape of a ma- | 


caroon, and bake them nicely. 


7; malls CHACKNELLS, 


TO a pound of flour put a pound of butter 


{1x eggs, (leaving out three whites) three quar- 
ters of a pound of powder- ſugar, a glaſs of water, 
a little lJemon-peel chopped very fine, and dried 
orange-flowers ; work it well together, then cut 


it into picces of what bigneſs you pleaſe to bake, | 


and glaze them with ſugar. 


75 make LIGHT Widds. 


TO three quarters of a pound of fine flour put 
half a pint of milk made warm, mi in it two or 
three ſpoonfuls of light barm, cover it up, ſet it 
half an hour by the fire to riſe, work in the paſte 
four ounces of ſugar, and four ounces of butter, 
make it into wiggs, with as little flour as poſſible, 
and a few ſeeds; ſet them in a quick oven to bake. 
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To. make Mac AROONs. 


TO one pound of blanched and beaten ſweet 
almonds put one pound of ſugar, and a little 
roſe-water to keep them from boiling, then beat 
the whites of ſeven eggs to a froth, put them 
in, and beat them well together, drop them on 
wafer-paper, grace ſugar over them, and bake 
them. 


| To make SPANISH BIsCUITS:; 


BEAT the yolks of eight eggs near half 
an hour, then beat in eight ſpoonfuls of ſugar, 
beat the whites to a ſtrong froth, then beat them 
very well with yolks and ſugar near half an 
hour, put in four ſpoonfuls of flour, and a little 
lemon cut exceeding fine, and bake them on 
papers. 


To male SPONGE BISCUITS: 


BEAT the yolks of twelve eggs half an hour, 
put in a pound. and a half of ſugar beat and fift- 
ed, whiſk  1t®well till you ſee it riſe in bubbles, 
beat the whites to a ſtrong froth, whiſk them, 
well with your ſugar and yolks, beat in four- 


teen ounces of flour, with the rinds of two le- 


| mons grated, bake them in tin moulds buttered, 
or coffins ; they require an hot oven, the mouth 


muſt not be ſtopped ; when you put them into 
the oven duſt them with ſugar; they will take 
half an hour baking. | 
RE 2 | E 1 To 
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To make LEMON BrisCuITS. 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange- | 
flower water, till they froth up, then put in a 
pound of loaf- ſugar ſifted, beat it one way for 
half an hour or more, put in half a pound of 
flour with the raſpings of two lemons, and the 
pulp of a imall one, butter your tin, and bake 
it in a quick oven, but do not ſtop up the 
mouth at firſt for fear it ſhould ſcorch, "ul 


it with ſugar before you put it into the oven; it 
is ſoon baked. 


to make Drove BrscvriTs. 


BEAT the yolks of ten eggs, and the white: 
of ſix, with one ſpoonful of roſe-water, half an 
hour, then put in ten ounces of loaf-ſugar beat 
and lifted, whiſk them well for half an hour, 
then add one ounce of carraway-ſeeds cruſhed a | 
little, and fix ounces of fine flour, whiſk i in your 
flour gently, drop them on wafer papers, and 
bake them in a moderate oven. oY | 


Jo make common Biscvits. 


BEAT eight eggs half an hour, put in x | 
pbund of ſugar beat and ſifted, with the rind of 
a lemon grated, Whiſk it an Kor till it looks 
light, then put in a pound of flour, with a 
little roſe-water, and bake them in Urls; or on 
papers with ſugar over them. 
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To make WAFERS. 


TAKE two ſpoonfuls of- cream, tro of 


ſugar, the ſame of flour, and one ſpoonful of 
orange-flower water, Your them well together, 
for half an hour, then make your water-tongs 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ſtoye-fire, as they 
are baked roll them round a ſtick like a ſpiggot, 


| as ſoon as they are cold they will be very criſp; 


they are proper for tea, or to put upon a ſalver 
jo eat with Jellies, 


To EE EEMON Pures. 


BEAT a pound of double-reſined ſugar, ſift 
it through a fine ſieve, put it in a bowl with the 
juice of two lemons; beat them well together, 


then beat the white of an egg to a very high 


froth, put it in your bowl, beat it half an hour; 
then put in three eggs, w ith two rinds of lemons 
rated, mix it well up, duſt your papers with 


fugar, drop on the puffs in ſmall drops, and 


bake them in a moderate oven, 


To make CHOCOLA TE PUERS, | 


BEAT 5 ſift half a pound of 4 


ſugar, ſerape into it one ounce of chocolate very 
| fine, mix them together, beat the white of an 


egg to a very high froth, then ſtrew in your 
lugar and chocolate ; ; keep beating it till it is as 
tiff as paſte, ſugar your papers, and drop them 
on about the ſize of a ſixpence, and bake them 
in a very flow oven. 


15 
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To male ALMonD Puprs. 


BLANCH two ounces of ſweet almonds, beat 
them fine with orange-flower water, beat the 
whites of three eggs to a very high froth, then 
ſtrew in a little ſifted ſugar, mix your almonds 
with your ſugar and eggs, then add more ſugar, 
till it is as {tiff as paſte, lay it in cakes, and bake 
it on a paper in a cool oven. 


To make PICKELETS. 


TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of bran, with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk and bran into the middle of your 
flour, and ſtir a little of your flour into it, then 
let it ſtand all night, and the next morning 
work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that, take it out with a large 
ſpoon, and lay it on a board well duſted with | 
flour, and dredge flour oyer them, pat it with 
your hand, and have them upon your bake. 
ſtone. 


To make FRENCH BREAD. 


TAKE. a quarter of a peck of flour, one 
punce of butter melted in milk and water, mix 
two or three ſpoonfuls of barm with in, ſtrain 
It through a ſieve, beat the white of an egg, 


put 
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put in your water, with a little ſalt, wcrk it up 
| to a light paſte, put it into a bowl, then pull it 
into pieces, let it ſtand all night, then work it 


eat well up again, cover it, and lay it on a dreſſer 
the for balf an hour, then work all the pieces ſepa- 
1en 


| rate, and make them into rolls, and ſet them in 


nds the Oven. 


zar, 


5 To make WulrE BREAD. | 


TO a gallon of the beſt flour put fix c ounces of 
butter, half a pint of good yeaſt, a little falt, break 
two eggs into a baſon, but leave out one of the 
whites, put a ſpoonful or two of water to them, 
and beat them up to a froth, and put them in the 
flour; have as much new milk as will wet it, 
make it juſt cream, and mix it up; lay a hand- 
ful of flour and drive it about, holding one hand 
in the dough, and driving with the other hand 
till it is quite light, then put it in your pan again, 


hole 
two 
d a 
JOUr 
7OUr 
then 


ning 

l and put it near the fire, and cover it with a 
4 cloth, and let it ſtand an hour and a quarter — 
arge make your rolls ten minutes before you ſet them 
with in the oven, and prick them with a fork; if they 
with are the bigneſs of a French roll, three quarters of 


an hour will bake them. 


jake» | 
To make Tea CRUMPETS. 


BEAT two eggs very well, put to them a 


one oi quart of warm milk and water, and a large 
mix WF ipoonful of barm; beat in as much fine flour 
train as will make them rather thicker than a common 


egg ⸗ 1 & 4 | batter 
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| batter pudding, then make your bake-ſtone very 
hot, and rub it with a little butter wrapped in a 
clean linen-cloth, then pour a large ſpoonful 
of batter upon your ſtone, and let it run to the 
ſize of a tea- ſaucer: turn it, and when you want 
to uſe them roaſt them very criſp, and butter 
them. 


CHAF IC os 
LITTLE SAVOURY DISHES. 


To ago PIGS FEET and EARS. 


OIL your feet and ears, then ſplit your tect 
down the middle, and cut the ears in nar- 
row ſlices, dip them in batter, and fry them a 
good brown, put a little beef-gravy into a toſſing- 
pan, with a tea-ſpoonful of lemon-pickle, a large 
one of muſhroom catchup, the ſame of brown- 
ing, and a little ſalt, thicken it with a lump ot 
butter rolled in flour, and put in your feet and 
cars, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and the cars 
round them, ſtrain your gravy, and pour it over. 
Garniſh with curled parſſey. lt is a pretty 


corner-diſh for dinner, 
£ 


To make a SALMAGUNDIE. . 


TAKE che white part of a roaſted chicken, 
the yolks of four boiled eggs, and the whites of 


the lame, two pickled herrings, and a handful 
0 
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parſley, chop them ſeparately 1 ſmall, 
take the ſame quantity of lean boiled ham ſcraped 
ing turn a China-baſon upſide down in the mid- 

dle of a diſh, make a quarter of a pound of 
dus in the ſhape of a pine-apple and ſet it 


on the baſon bottom, lay round your baſon a 


ring of ſhred parſley, then a ring of yolks of 

eggs, then whites, then ham, then chicken, 

then herring, till you have covered your baſon, 
and uſed all the ingredients ; lay the bones of 
the pickled kerrings upon it, with the tails up-to 
the butter, and the heads lying on the edge of 
the diſh 3 lay a few capers, and three or four 


| pickled oyſter round your diſh, and ſend it up. 


ee a ſecond Way. 


CHOP all the ingredients as for the firſt, mix 
them well together, and put in the middle of 
your diſh a large Seville orange, and your ingre- 
tents round it, rub a little cold butter through a. 
reve, and it will curl, lay it in lumps on the 
meat; ſtick a ſprig of curled parſley. on your 
butter, and ſerve it up. 


To roaft a Carr* -I nART. 


MAKE a forcemeat with the crumbs of half a 
penny loaf, a quarter of a pound of beef-ſuet 
ſhred ſmall, or butter, chop a little parſley, 
ſueet-marjoram, and lemon-peel, mix it up 
with a little nutmeg, pepper, ſalt, and the yolk 
of an egg, fill your heart, and lay. over the ftuf- 
ling a caul of veal, or writing- paper to keep it 

| 32 in 
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In the heart, lay it in a Dutch oven, keep turn- 
ing it, and roaſt it thoroughly :—when you diſh 
it up, pour over it good melted butter, lay ſlices 
of lemon round it, and ſend it to table. 


2 dreſe a Diſ of Lams Brrs. 
SKIN the tones and ſplit them, lay them on 


a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard or butter a light brown, then lay them 
on a ſieve to dry; fry a good quantity of parſley, 
lay your bits on the diſh, and the parſley in lumps 
over it; pour melted butter round them. | 


To fricaſſee CALF's-FEET. 


BOIL your feet, take out the bones, and cut 


the meat in thin ſlices, and put it into a toſſing- 
pan, with half a pint of good gravy, boil them 
| a little, and then put in a few morels, a tea- 
ſpoonful of lemon-pickle, a little muſhroom- 
powder, or pickled muſhrooms, the yolks of 


four eggs boiled hard, and a little falt, thicken 


with a little butter rolled in flour, mix the yolk 
of an egg, with a teacupful of good cream, and 
half a nutmeg grated, put it in, and ſhake it 
cover the fire, but do not let it boil, it will curdle 

the milk.——Garniſh with lemon and curled 


parſley. 


CH1cKENs in SAVOURY JELLY. 


ROAST two chickens, then boil a gang of 


calf's-feet to a ſtrong jelly, take out the feet, 
. „ 
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{kim off the fat, beat the whites of three eggs 
very well, then mix them with half a pint of 


white-wine vinegar, the juice of three lemons, 


a blade or two of mace, a few pepper-corns, 
and a little ſalt, put them to your jelly; when it 
has boiled five or fix minutes, run it through a 
jelly-bag ſeveral times till it is very clear; then 
put a little in the bottom of a bowl that will hold 
your chickens, when they are cold, and the jelly 
quite ſet, lay them in with their breaſts down, 
then fill up your bowl quite full with the. reſt of 
your jelly, which you muſt take care to keep from 
ſetting, ſo that when you pour it into your bowl 
it will not break ; let it ſtand all night, the next 
day put your baſon into warm water, pretty near 
the top; as ſoon as you find it looſe in the baſon, 
lay your diſh over it, and turn it out upon it. 


 P1GEONS in SAVOURY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
pour a little into a baſon, when it is ſet lay in 
the pigeons with their breaſts down, fill up your 


bowl with jelly, and turn it out as before. 


= 


Small Bix ps in SAvoury JELLY. 


TAKE eight ſmall birds, with their heads 
and feet on, put a good lump of butter in them, 
and ſew up their vents, put them in a jug, cover 
it cloſe with a cloth, ſet them in a kettle of 


| boiling 
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boiling water-till they are enough, drain them, 


make) your jelly as before, put a little into a ba- 
ſon, when it is ſet lay in three birds with their 
breaſts down, cover them with the jelly, when 
it is ſet put the other hive with the heads in the 


middle, fill up your bowl with jelly as before, 


and turn it out the ſame y. 


Sula in SAVOURY JELLY, 


GUT and waſh your ſmelts, ſeaſon them with 


mace and ſalt, lay them in a pot with butter over 
them, tie them down with paper, and bake them 
half an hour, take them out, and when they are 


a little cool lay them ſeparately on a board to 


drain, when they are quite cold lay them on a 
deep plate in what form you pleaſe, pour cold 
jelly over them, and they will look like live 
fiſn.— Make your jelly as before. 


Craw-Fron in SAVOURY JELLY. 


BOIL your craw-itſh, then put a little jelly | 


in a bowl, made as for the chickens, When 1t 18 
ſet put a few craw-fiſh, then cover them with 
Jelly, when it is cold put in more lays till your 
bowl is full, let it ſtand all night, and turn them 
out the ſame as the chickens, 


CRAW-FISsH 77 JELLY, 


BOIL half a dozen large craw-fiſh, and let 


them cool, wipe them clean, lay them in a 


punch- bowl, with their. backs downwards, pour 


on them ſome nice calf's-foot jelly, When it 1 
gold 
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+old turn it out upon a glaſs diſh; it makes a very 


; pretty ſide-diſh for either dinner or ſupper. 

p To dreſs MACARONI with PARMESAN CHEESE. 
1 88 | MES , : 8 
. BOIL four ounces of macaroni till it be quite 


tender, and lay it on a ſieve to drain, then put 

it in a toſſing-pan, with about a gill of good 

| cream, a lump of butter rolled in flour, boil it 

five minutes, pour it on a plate, lay all over it 

Parmeſan cheeſe toaſted ; ſend it to table on a 
water-plate, for it ſoon grows cold. 


Toftew CHEES ES with LicuT Widds. 


_ CUT a plateful of cheeſe, pour on it a glaſs 

of red wine, ſtew it before the fire, toaſt a light 
wigg, pour over it two or three ſpoonfuls of hot 
red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve it up. | 8 


To ſtew Chzrszg. 
CUT your cheeſe very thin, lay it in a toaſter, 
let it before the fire, pour a glaſs of ale over it, 


let it ſtand till it is all like a light cuſtard, then 
pour it on toaſts or wiggs, and ſet it in hot. 


To flew CARDOON S. 


TAKE the inſide of your cardoons, waſh 
them well, boil them in ſalt and water, put 


let them into a toſſing- pan, with a little veal gravy, 
n 2 a tea-ſpoonful of lemon-pickle, a large one of 
our muſbroom-catchup, pepper and falt to your 


taſte, 
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taſte, thicken it with flour and butter, boil it 4 
little, and ſerve it up in a ſoup-plate. 

To fry CarDooNs. 


BOIL your cardoons as you did for ſtewing, 
then dip them in batter made of a ſpoonful of flour 
and ale, fry them in a pan of boiling lard, pour 
melted butter over them, and ſerve them up. 


To ragoo CELERY« 


TAKE off all the outſides of your heads of | 


celery, cut them in pieces, put them in a toſ- 
ſing-pan; with a little veal-gravy or water, boil 
them till they are tender, put to it a tea- ſpoonful 
of lemon- pickle, a meat- ſpoonful of white wine, 
and a little ſalt; thicken it with flour and butter, 
and ſerve them up with ſippets. | 


To fry CELERY. 


BOIL your celery as for a ragoo, then cut it 
and dip it in batter, fry it a light brown in hog's- 
lard ; put it on a plate, and pour melted. butter 
upon it. 5 


To te CELERY. 
TAKE off the outſide and the green ends of 


your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, 2 
little beaten mace, thicken it with a good lump 


of butter and flour, boil it a little, beat the 2 


0 


Wb the 
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of two eggs, grate in half a nutmeg, mix them 
with a teacupful of good cream, put it to your 
oravy, ſhake it over the fire till it be of a fine 
thickneſs, but do not let it boil; ſerve it up hot. 


To ſeollop POTATOES. 


BOIL your potatoes, then beat them fine in a 
bowl with good cream, a lump of butter, and 
alt, put them into ſcollop-ſhells, make them 
imooth on the top, ſcore them with a knife, lay 
thin ſlices of butter on the top of them, put 
them into a Dutch oven to brown. before the hire, 


Three ſhells are enough for a diſh. 


FS * 


To flew MusnROOMS. 


TAKE large buttons, wipe them with a wet 
lannel, put them into a ſtew-pan, with a little 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 
to make it as thick as cream, let it boil five mi- 
nutes, when you diſh it up, put two large ſpoon- 
fuls of cream mixed with the yolk of an egg, 
ſhake it over the fire about a minute or two, but 
do not let it boil for fear of curdling; put ſippets 
round the inſide of the rim of the diſh, but not 
toaſted, and ſerve it up.—lt is proper for a ſide- 
diſh for ſupper, or a corner for dinner. 


tter 


Another Way to ſte Mus HROOMs. 


TAKE your muſhrooms, (if they are buttons, 
tub them with a flannel) and put them in milk 
.- | and 


ſtirring all the time leſt it curdle, and ſerve them 


but no yolks of eggs, put in a little ſalt, then 
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and water ; if flaps, peel, gill, and waſh them, 


put them into your ſtew-pan, with a little veal. 


gravy, a little mace and alt, thickened with 1 
little cream, and the yolks of three eggs; keep it 


up hot. 


To mate MUSHROOM LOAVES. 


TAKE ſmall buttons, waſh them as for pick- 


ling, put them in a toſſing-pan, with a little 
white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms in 
the bread and water hve minutes, thicken it with 
flour and butter, and two ſpoonfuls of cream, 


take five ſmall French rolls, make holes in the 
tops of them about the ſize of a ſhilling, and 


icrape out all the crumb, and put in your muſh; 


rooins; ſtick a bay-leaf on the top of every roll. 
—Five is a handiomer diſh for dinner, or the 
for ſupper. - | | 


Toragao Mus HROOMs. 


TAKE large muſhrooms, peel, and take out 


the inſide, broil them on ꝶ gridiron, when thc 


_ ontiide is brown put them into a toſſing-pan, 


with as much water as will cover them, let them 
ſtand ten minutes, then put to them a ſpoonful 
of white wine, the ſame of browning, a very 
little alegar, thicken it with flour and butter 
boil it a little, lay ſippets round your diſh, and 
ſerve it up. | 
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To flew PE AS with LETTUCES.. 


SHELL your peas, boil them in hard water, 
with ſalt in it, drain them in a ſieve, then cut 
your lettuces in ſlices, and fry them in freſh but- 
ter, put your peas and lettuces into a toſſing-pan, 
with a little good gravy, pepper and falt, thicken 
it with flour and butter, put in a little ſhred mint, 
and ſerve it up in a ſoup-diſh. 


; To poach Ecos with ToasTs. 


PUT your water on in a flat-bottomed pan, 
with a little ſalt, when it boils, break your eggs 
carefully in, and let them boil ten minutes, then 
take them up with an egg- ſpoon, and lay them 
on buttered toaſts. 


To dreſs E668 and SPINAGE. 


PICK and waſh your ſpinage in ſeveral wa- 
ters, {et a pan over the fire with a large quantity 
of water, throw a handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh-ſlice, and lay it on the back 
of a hair- ſieve, ſqueeze the water out, and put 
it in a toſſing-pan, with a quarter of a pound 
of butter, keep turning and chopping it with a 
knife till it is quite dry, then preſs it a little be- 
twixt two pewter-plates, cut it in the ſhape of 
lippets, and ſome in diamonds, poach your eggs 
as before, and lay them on your ſpinage, and 


ſerve them up hot.—N. B. You may boil bro- 


coli inſtead of ſpinage, and lay it in bunches be- 


twixt every egg. | 
_— <> 
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To areſs Ec6s with ARTICUHOKE BOTTOMs. 


BOIL your artichoke-bottoms in hard water, 
if dry ones in ſoft water, put in a good lump of 
butter in the water, it will make them boil in 
half the time, and they will be white and plump; 
when you take them up put the yolk of an hard 
egg in the middle of every bottom, and pour 
good melted butter upon them, and ſerve them 
up ; you may lay. aſparagus, or brocoli, betwixt 
every bottom. 


To make a fricaſſee of Eccs. 
BOIL your eggs pretty hard, cut them in 


round ſlices, make a rich ſauce the ſame way as 


for boiled chickens, pour it over your eggs, lay 
ſippets round them, and put a whole yolk in the 
middle of your plate. 
ner-diſh at ſupper. 


To fry SAU8AGES. 


CUT them in ſingle links, and fry them in 


freſh butter, then take a lice of bread” and fry it 
a good brown in the butter you fried the ſauſa- 
ges in, and lay it in the bottom of your diſh, put 


the ſauſages on the toaſt in four parts, and lay 


poached eggs betwixt them; pour a little good 
melted butter round them, and ſerve them up. 


It is proper for a cor- 


r. 


Fs 
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To flew CUCUMBERS. 


PEEL off the out-rind, flice the cucumbers 
| pretty thick, fry them in freih butter, and lay 


them on a ſieve to drain, put them into a toſ- 


ſing- pan, with a large glaſs of red wine, the ſame 


of ſtrong gravy, a blade or two of mace, make 
it pretty thick with flour and butter, and when 
it boils put in your cucumbers, Keep ſhaking 
them, and let them boil five minutes, be care- 
ful you do not break them; pour them into a 
diſh, and ſerve them up. 


To male an AMULET. 


PUT a quarter of a pound of butter into a 
frying- pan, break ſix eggs, and beat them a little, 
train them through a hair- ſieve, put them in 
when your butter is hot, and ſtrew in a little 
ſhred parſley and boiled ham ſcraped fine, with 
nutmeg, pepper, and falt, fry it brown on the 
under-ſide, lay it on your diſh, but do not turn 
it, hold a hot ſalamander half a minute over it, to 
take off the raw look of the eggs; ftick curled par- 


ley in it, and ſerve it up.— V B. You may put 


in clary and chives, or onions if you like it. 


To make an AMULET of ASPARAGUS. 


_ 


TAKE fix eggs, beat them up with cream, 


boil ſome of the largeſt and fineſt aſparagus, 


when boiled cut off all the green in ſmall pieces, 


and mix them with the eggs, and ſome pepper 


and ſalt; make your pan hot, and put in a ſlice 
of butter, then put them in, and ſend them up hot. 


You may ſerve them up hot on buttered toaſts. 
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To make PANADA. 
GRATE the crumb of a penny-loaf, . boi! 


it in a pint of water, with one onion and a few 
pepper-corns, till quite thick and foft, then put 
in two ounces of butter, a little ſalt, and half a 
pint of thick cream, keep ſtirring it till it is like 
a fine cuſtard, pour it into a ſoup-plate, and ſerve 
it up. NM. B. You may uſe ſugar and currants, 
inſtead of onions and pepper-corns, if you pleaſe, 


To make a RAMEQUIN of Cures. 


TAKE ſome old Cheſhire-cheeſe, a lump of 

butter, and the yolk of a hard-boiled egg, and 
beat it very well together in a marble-mortar, 
ſpread it on ſome ſlices of bread toaſted and but- 


. tered; hold a ſalamander over them, and ſend 


them up. 


HA P. XI 


Obſervations on POTTING and COLLARING. 


(OVER: your meat well with butter, and 
U tie over it ſtrong paper, and bake it well; 
when 1t comes out of the oven pick out all the 
ſkins quite clean, and drain the meat from the 
gravy, or the ſkins will hinder it from looking 
well, and the gravy will ſoon turn it ſour, beat 
your ſeaſoning well before you put in your 
meat, and put it in by degrees as you are beat- 
ing; when you put it into your pots, preſs it 
well, and let it be quite cold before you pour 
the clarified butter over 1t. In collaring, be 
careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the {kin 
clear: make freſh pickle often, and your meat 

will Keep good a long time. 


To Pot A 
RUB twelve pounds of beef with half a 


pound of brown ſugar, and one ounce of ſalt- 
petre, let it lie twenty-four hours, then waſh it 
clean and dry it well with a cloth, ſeaſon it with 
a little heaten mace, pepper and falt to your 


U3 taſte, 
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taſte, cut 1t into five or fix pieces, and put it in 
an earthen-pot, with a pound of butter in lump: 
upon it, ſet it in a hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
out-{1des, and beat it in a mortar; add to it a 
little more mace, pepper, and falt : oil a pound 
of butter in the gravy and fat that came from 
your beef, and put it in as you ſee it requires it, 
and beat it exceeding fine, then put it into your 
pots, and preſs it cloſe down; pour clarihed 
butter Over it, and keep it in a dry place. 


* Blr to eat like VENISON. 


PUT ten pounds of beef into a deep diſh 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, pep- 
per and ſalt, and put it into a pot with the wine 
it was Rieeped in, add to it a large glaſs more of 
wine, tie 1t down with paper, and bake it three 
hours in a quick oven; when you take it out 
beat it in a mortar or wooden-bowl, clarify a 
pound of butter, and put it in as you fee it re- 
quires it, keep beating it till it is a fine paſte, 
then put it into your pots, lay a paper over it, 
and ſet on a weight to preſs it down; the next 
day pour clarified butter over it, and keep it in 
a dry place for uſe. 


To pot Ox-CHEEK, 


WIEN you ſtew an ox-cheek, take ſome of 
the fleſhy part, and ſeaſon it well with ſalt and 
pepper, and beat it very fine in a mortar with a 
little clear fat {kimmed off the BravYy | then * 


it 
cla 
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it cloſe into your potting-pots, and pour over it 
clarified butter, and keep it for ule. | 


To pot VENISON. 


IF your veniſon be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red-wine, ſeaſon 
it with beaten mace, pepper, and ſalt, put it on 
an earthen-diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven ; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown-bread- 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble-mortar, with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour cla- 
riſied butter over it, and keep it in a dry place. 


To pot VEAL. 


CUT a fillet of veal in three or four pieces, 
ſeaſon it with pepper, alt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the outſides, then put the veal in a marble- 
mortar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in a 
little at a time, and keep beating it till you ſee 
it is like a fine paſte, then put it cloſe down 
into your potting-pots, put a paper upon it, and 
et on a weight to preſs it hard; when your veal 

FF is 
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is cold and (iff, pour over it clarified banden the 
thickneſs of a crown- piece, and t tie it down. 


To hot MARBLE VEAL. 


BOIL a dried tongue, {kin it, and cut it az 
thin as poſſible, and beat it exceeding well with 
near a pound of butter and a little beaten mace, 
till it is like a paſte ; have ready veäl ſtewed and 
beat the ſame way as before, then put ſome veal 
into your potting-pots, then ſome tongue in 
lumps over the veal; fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cli- 
bY e butter over it, and keep it in a dry place. 
N. B. Do not lay on your tongue in any form, 


but in lumps, and it will cut like marble; when 


you ſend it to the table cut it out in ſlices, and 
i it with curled parſley. | 


; | 
| To ot ToxGuss, 


TAKE a ncat's-tongue, and rub it with an 
ounce of ſalt-petre and four ounces of brown 


ſugar, and let it lie two days, then boil it till it is 


quite tender, and take off the ſkin and ſide- bits, 
then cut the tongue in very thin ſlices, and 
beat it in a marble-mortar, with one pound 
of clarified butter, mace, pepper, and falt to 
your taſte, beat it exceeding fine, then put It 


cloſe down into ſmall potting-pots, aud pour 
clarified butter over it. 


Ty 
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To pot a HARE. 
HANG up your hare four or five days with 


the ſkin on, then caſe it, and cut it up as for eat- 


ing, put it in a pot, and ſeaſon it with mace, 
pepper, and ſalt, put a pound of butter upon it, 
tie it down, and bake it in a bread oven, when 
it comes out, piek it clean from the bones, and 
pound it very fine in a mortar, with the fat from 
your gravy, then put it cloſe down into your pots, 
and pour clarified butter over it, and keep it in 
a dry place. 


2 got HAM with CHICKENS. 


TAKE as much lean of a boiled ham as you 
pleaſe, and half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, with a 
little oiled butter, beaten mace, pepper, and ſalt, 
put part of it into a China-pot, then beat the 
white part of a fowl with a very little ſeaſoning; 
it is to qualify the ham; put a layer of chicken, 
then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold pour clarified 
butter over it, when you ſend it to the table, cut 
out a thin ſlice in the form of half a diamond, 
and lay it round the edge of your pot. 


To pot WOODCOCKs. 


PLUCK fix woodcocks, draw out the train; 
Kewer their bills through their thighs, and put 
the legs through each other, and their feet upon 
their breaſts, ſeaſon them with three or four 

8 8 | blade; 
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blades of mace, and a little pepper and falt, then 
put them into a deep pot, with a pound of but. 


ter over them, tie a ſtrong paper over them, and 


and bake them in a moderate oven; when they 


are enough lay them on a diſh to drain the gravy 
from them, then put them into potting-pots, and 


take all the clear butter from your gravy, and put 
it upon them, and fill up your pots with clarified 
butter, and keep them in a dry place. 


To pot MooR-GAME. 


PICK and draw your moor-game, wipe them 


clean with a cloth, and ſeaſon them pretty well 


with mace, pepper, and ſalt, put one leg through 


the other, roaſt them till they are quite enough, 


and a good brown; when they are cold put them 
into potting-pots, and pour over them clarified 
butter, and keep them in a dry place. — N. B. Ob- 


ſerve to leave their heads uncovered with the 


putter. 
To pot PIGEONS. 


PICK your pigeons, cut off the pinions, waſh 
them clean, and put them into a ſieve to drain, 
then dry them with a cloth, and ſeaſon them with 
pepper and ſalt, roll a lump of butter in chop- 
ped parſley, and put it into the pigeons, ſew up 
the vents, then put them into a pot with butter 
over them, tie them down, and ſet them in a 


moderate oven; when they come out, put them 
into potting-pots, and cover them well with Cz 


rified butter. 
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To pot all Kinds of ſmall BIRDs. 
PICK and gut your birds, dry them well with 


a cloth, ſeaſon them with mace, pepper, and 
{alt, then put them into a pot with butter, tie 
your pot down with paper, and bake them in a 
moderate oven; when they come out, drain the 
gravy from them, and put them into potting-pots, 


and cover them with clarified butter, 


Jo make a cold PORCUPINE of BEEF. 


SALT a flank of beef the ſame way as you 
did the round of beef, and turn it every day for 
a fortnight at leaſt, then lay it flat upon a table, 
beat it an hour, or till it is ſoft all over, then 


| rub it over with the yolks of three eggs, ſtrew 


over it a quarter of an ounce of beaten mace, 
the ſame of nutmeg, pepper and falt to your 
taſte, the crumb of two penny loaves, and two 
large handfuls of parſley ſhred ſmall, then cover 
it with thin flices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of ham, a fecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe- 
ſhank, and lard it ſo that it may appear red, green, 
and white; ſend it to the table with pickles and 
ſcraped horſe-radiſh round it, keep it in falt and 
water, and a little vinegar.— Jou may keep it 
four or five days without pickle. 


* 


. To 
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To collar a BREAST of VEAL. 


BONE. your veal, and beat it a little, they 


rub it over with the yolk of an egg, ſtrew over it 
a little beaten mace, nutmeg, pepper, and falt, | 
a large handful of parſley chopped ſmall, with 
a tew ſprigs of ſweet-marjoram, a little lemon- 
peel cut. exceeding fine, one anchovy waſhed, | 


boned, and chopped very ſmall, and mixed with 
a few bread-crumbs, then roll it up very tight, 
bind it hard with a fillet, and wrap it in a clean 
cloth, then boil it two hours and a half in ſoft 
water; when it is enough, hang it up by one 


end, and make a pickle for it; to one pint of 
falt and water put half a pint of vinegar, when 
yu ſend it to the table cut a ſlice off one end.— | 


Garniſh with pickles and parſley. 


To collar a CALF's-HE AD. 


TAKE. a calf 's-head with thedkin on, and | 


dreſs off the hair, then rip it down the face, and 
take out all the bones carefully from the meat, 
and ſteep it in warm blue milk till it is white, 


then lay it flat, and rub it with the white of 


an egg, and ſtrew over it a tea- ſpoonful of white 
pepper, two or three blades of beaten mace, and 


one nutmeg, a ſpoonful of ſalt, two ſcore of 
oyſters, chopped ſmall, half a pound of beet- 
marrow, and a large handful of parſley; lay 


them all over the inſide of the head, cut off the 


ears, and lay them in a thin part of the head, 
then roll it up tight, bind it up with a fillet, and 
| | | | wrap 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt cold bind it up with a freſh 
fillet, and put it in a pickle made as above, and 
keep it for uſe. 1 55 


To collar a BREAST of MUTTON. 


BONE your mutton, and rub it over with 
the yolk of an egg, then grate over it a little 
lemon-peel, and a nutmeg, with a little pepper 
and falt, then chop ſmall one tea-cupful of 
capers, two anchovies, ſhred fine a handful of 
parſley, a few ſweet herbs, mix them with the 
crumb of a penny loaf, and ſtrew it over your 
mutton and roll it up tight, boil it two hours, 
then take it up, and put it into a pickle made as 
for the calf's-head. | 


To collar a PIG. 8 
KILL your pig, dreſs off the hair, and draw 


out the entrails, and waſh it clean, take a ſharp 
knife, rip it open, and take out all the bones, then 
rub it all over with pepper and falt beaten fine, 
a few ſage-leaves, and ſweet herbs chopped ſmall, 
then roll up your pig tight, and bind it with a 
fillet, then fill your boiler with ſoft water, one 
pint of vinegar, and a handful of ſalt, eight or 
ten cloves, a blade or two of mace, a few pep- 
per-corns, and a bunch of ſweet herbs; when 
it boils put in your pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold 
bind it over again, and put it into an earthen- pot, 

and pour the liquor your pig was boiled in upon 
it, keep it co vered, and it is fit for uſe, 


„„ To 
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To collar a SwINE's Face. 


CHOP the face in many places, and waſh it 


in ſeveral waters, then boil it till the meat will 


leave the bones, take out the bones, cut open the 
ears, and take out the ear roots, cut the meat in 
pieces, and ſeaſon it with pepper and ſalt; while 


it is hot, put it into an earthen-pot, and ſet the 


ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet a 


heavy weight upon it, and let it ſtand all night, 


the next day turn it out, cut it round-ways, and 
it will look cloſe and bright. 


To make Mock BRawN. 


TAKE a piece of the belly-part, and the head 


of a young porker, rub it with ſaltpetre, and let 


it he three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut itin 
pieces, then take four ox-feet boiled tender, and 
cut in thin pieces, lay them in your belly-piecc, 


with a head cut ſmall, then roll it up tight with 
ſheet tin, that a trencher will go in at each end, 


boil it four or five hours; when it comes out, 


ſet it upon one end, and preſs the trencher down | 


with a large lead weight, let it ſtand all night, 
and in the morning take it out of your tin, 
and bind it with a white fillet, put it into cold 
ſalt and water, and it will be fit for uſe. 


N. B. You muſt make freſh ſalt and water eve- 


ry four days, and it will keep a long time. 
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To collar FLAT RIBS of BEEF, | 
BONE your beef, lay it flat upon a table, 


and beat it half an hour with-a wooden mallet 
till it is quite ſoft, then rub it with ſix ounces of 
brown ſugar, four ounces of common ſalt, and 
one ounce of ſalt-petre beat fine, let it lie then 
for ten days, and turn it once every day, take it 


out, then put in warm water for eight or ten 
hours, then lay it flat upon a table, with the out- 
ward ſkin down, and cut it in rows, and acroſs, 
about the breadth of your finger, but take care 
you do not cut the outſide ſkin; then fill one nick 


with chopped parſley, the ſecond with fat pork, 


the third with crumbs of bread, mace, nutmeg, 
pepper, and falt, then parſley, and ſo on till you 
have filled all your nicks; then roll it up tight, 
and bind it round with coarſe broad tape, wrap 
it in a cloth, and boil it four or five hours; then 
take it up, and hang it up by one end of the 
firing to keep it round, ſave the liquor it was 
boiled in, the next day ſkim it, and add to it 
half the quantity of alegar as you have of liquor, 
and a little mace, long pepper, and falt, then put 


in your beef, and keep it for uſe.—N. B. When 


you ſend it to the table cut a little off both ends, 
and it will be in diamonds of different colours, 
and look very pretty, ſet it upon a diſh as you do 
brawn: if you make a freſh pickle every week it 
will keep a long time. > 


To collar BEEF. 


SALT your beef, and beat it as before, then 
tub it over with the yolks of eggs, ſtrew over it 
1 | twa 


ſugar, and one pound of common ſalt, let it lie in 
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" two large Fendels of parſley ſhred ſmall, half 
an ounce of mace, black pepper and falt to your 
taſte, roll it up tight, and bind it about with a 
coarſe broad tape, and boil it till it is tender: 
make a pickle for it the ſame way as before. 


To force a ROUND of BEEF. 
TAKE a good round of beef, and rub it over 


a quarter of an hour with two ounces of falt- 
petre, the ſame of bay-ſalt, half a pound of brown 


it for ten or twelve days, turn it once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 
ſecond with fat pork cut in ſmall pieces, and a 
third with bread crumbs, beef-marrow, a little 
mace, nutmeg, pepper, and ſalt, mixed together, 
then parſley, and ſo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind Vi 
it with a fillet, then boil it four haute: - when it and 
is cold, bind it over again, and cut a thin flice of till , 
before you ſend it to the table: garniſh with par- WF pigs 
_ and red cabbage. | 1 ter, 


To ſouſe a 1 


KILL your turkey, and let it hang four or | 
five days in the feathers, then pick it, ir lit it T 
up the back, and take out the entrails, bone it, = 
and bind it wk a piece of matting like ſturgeon 
or Newcaſtle ſalmon, ſet over the fire a clean 
ſauce-pan, with a pint of ſtrong alegar, a {core 11 


of cloves, three or four blades of mace, a nut- 
meg; 


alf 
ur 
h a 
er: 
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meg liced, a few pepper-corns, and a handful of 
falt ; when it boils put in the turkey, and boil it 
an hour, then take it up, and when cold put it 
into an earthen-pot, and pour the liquor over it, 
and keep it for uſe. When you ſend it to table 
lay ſprigs of fennel over it. 


To fouſe Pros FEET and EARS. 
CLEAN your Pigs feet and ears, and boil them £ 


| till they are tender, then ſplit the feet, and put 


them into ſalt and water with the ears; when 
you'uſe them dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter. V. B. You may eat them 


| cold; make freſh pickle every two days, and 


they will keep ſome time. 
To fouſe Tripp, 


WHEN your tripe is boiled put it into ſalt 
and water, change the ſalt and water every day 
til you uſe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freſh ſalt and wa- 
ter, with an onion ſliced, a few ſprigs of parſley, 
and ſend melted butter for a ſauce. | 


To hang a SURLOIN of BEEF to roaſt. 
TAKE the ſuet off a ſurloin, and rub it half 


an hour with one ounce of ſalt-petre, four ounces 
o common ſalt, and half a pound of brown ſu- 
gar, hang it up ten or twelve days, then waſh it 
ad roaſt it; you may eat it either hot or cold. 

1 : X {> ; , 
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To ſult Hams. 


AS ſoon as your hams are cut out, rub them 
very well with one-ounce of faltpetre, half an 
ounce of ſalt prunella pounded, and one pound 


of common ſalt to every ham, lay them in lead 


or earthen ſalt- pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days longer, and turn 
them every day; then take them out, and ſcrape 
them exceeding clean, and dry them well with 
a clean cloth, and rub it ſlightly over with a lit. 
tle ſalt, and hang them up to dry. 


To ſmoke Hams. 


WHEN you take your hams out of the pick]: 
and have rubbed them dry with a coarſe cloth, 
hang them in a chimney, and make a fire of 
| oak ſhavings, and lay it over horſe-litter, and 
one pound of juniper-berries ; keep the fire {mc- 
thered down for two or three days, and then 
hang them up to dry. 


To ſalt Cnovs. 
THROW over your chops a handful of {alt 


and lay them ſkin-ſide down aſlant on a board, 


to let all the blood run from them; the next day 
pound to every pair of chops one ounce of bay- 
 falt, the ſame of ſaltpetre, two ounces of brown 


ſugar, and half a pound of common fait, ms 


them together, and rub them exceeding well, let 


them lie ten days in your ſalting-eiſtern, an 
ku 
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tub them with common ſalt, and let them lie a 


week longer, then rub them clean, and hang 
them to dry in a dry place. 


. ſal BACON: 


warn your pig is cut down, cut off the 
hams and head, if it be a large one- cut out a 
chine, but leave the ſpare-ribs, it keeps the 
bacon from ruſting, and the gravy in, ſalt it 
with common ſalt, and a little faltpetre, (but 
neither bay-ſalt nor ſugar) let it lie ten days on 
table, that will let all the brine run from it, 
then ſalt it again ten or twelve days, turning it 
then ſcrape 
it very clean, rub a little dry ſalt on it, and hang 
it up.. B. Take care to ſcrape the white 


froth off very clean that is on it, which is cauſed 


by the ſalt to work out of your pork, and rub 
on a little dry ſalt, it keeps the bacon from ruſt- 
ing: the dry falt will candy, and ſhine like dia- 
monds on your bacon ko 


To ſalt Toxcurs. 


SCRAPE your tongues, and dry them clean 
with a cloth, and falt Them well with common 
lalt, and half an ounce of ſaltpetre to every 
tongue, lay them in a deep pot, and turn them 


every day for a week or ten days, ſalt them again 


and Jet them lie a week longer, take them up, 
dry them with a cloth, flour them, and lang 
them up. 


K |: 
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To ſalt a Leo of MuTToN. 


POUND one ounce of bay falt, and half an 


ounce of ſaltpetre, and rub it all over your leg 
of mutton, and let it lie all night, the next da 
falt it well with common falt, and let it lie a 
week or ten days, then hang it up to dry. 


To pickle PORK, 


CI your pork in ſuch pieces as will be moſt 
convenient to lie in your powdering-tub, rub 
every piece all over with ſaltpetre, then take one 
Part bay-ſalt, and two parts common ſalt, and 
rub every piece well, lay the pieces as cloſe as 
poſſible in your tub, and throw a little ſalt over. 


To pickle Bee, 2 
TAKE ſixteen quarts of cold water, and put 


to it as much ſalt as will ma“ it bear an egg, 
then add two pounds of bay-ſalt, half a pound 


of ſaltpetre pounded ſmall, and three pounds of 


. brown ſugar; mix all together, then put your 
beef into it, and keep it in a dry cool place. 


lb 
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Obfervations on POSSETS, GRUELs, He. 


_— 


N making poſſets, always mix a little of the 


hot cream or milk with your wine, it will 
keep the wine from curdling the reſt, and take 


the cream off the fire before you mix all toge- | 


ther. 
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ther,—Obſerve in making gruels, that you boil 
them in well-tinned ſauce-pans, for nothing will 
fetch the verdigris out of copper ſooner than 
acids or wine, which are the chief ingredients 
in gruels, ſagos, and wheys; do not let your 
gruel or ſago ſkim over; for it boils into them, 
and makes them a muddy colour. 


To make a Sack Posskx. 
GRATE two Naples biſcuits into a pint of 


thin cream, put in a ſtick of cinnamon, and ſet 
it over a ſlow fire, boil it till it is of a proper 
thickneſs; then add half a pint of ſack, a flice 
of the end of a lemon, with ſugar to your taſte, 
ſtir it gently over the fire, but do not let it boil 
leſt it curdle; ſerve it up with dry toaſt. 


1 To mak. er POS8ET. 


BOIL a quart of cream over a ſlow fire, with 
a ſtick of cinnamon in it, take it oft to cool, beat 
the yolks of fix eggs very well, and mix them 


with the cream; add nutmeg and ſugar to your 


taſte, ſet it over a flow fire, and ſtir it one way; 
when it is like a fine thin cuſtard take it off, 
and pour it into your terrine Or bowl, with a 
glaſs of brandy; ſtir it gently together, and lerve 
ic up with tea-waters round it, 


To make a LEMON Possgr. 
GRATE. the crumb of a penny-loaf very fine, 


ny put it into rather more than a pint of water, 
with half a lemon- peel grated, or ſugar rubbed 
upon it to take out the eſſence; boil them toge- 
BZ c ther 
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ther till it looks thick and clear; then beat i it very 


well:—To the juice of halfa lemon put in a pint 
of mountain wine, three ounces of Jordan al- 
monds, and one ounce of hitter, beat fine, with 


a little orange- flower water, or French brandy, 


and ſugar to your taſte; mix it well, and put ic 


in your poſlet, ſerve it up in a terrine or bow]. 
NM. B. An orange poſſet 1 made the ſame Way. 


„ 2 


Jo make an ALMOND hoss ET. 


GRATE. the crumb of a penny loaf very 
nne, pour a pint of boiling milk upon it, let 


it ſtand two or three hours, then beat it cred, 
ing well; add to it a quart of good cream, four 


ounces of almonds blanched, and beat as fine a 
poſſible, with roſe- water; mix them all well to- 
gether, and ſet them over a very flow fire, and 
boil them a quarter of an hour, then ſet it to cool, 
and beat the yolks of four eggs, and mix them 
with your cream; when it is cold ſweeten it to 
your taſte; then ſtir it over a flow fire till it 


grows pretty thick, but do not let it boil, it will 


curdle ; then pour it into a China-bowl : when 
you ſend it to table put in three macaroons tc 
2 05 on the top. It is proper for top at ſupper, 


To make a WINE Poss ET. 


TAKE a quart of new milk, and the crumb 
of a penny-loat, and boil them till they are ſoit ; 
when you take it off the fire, grate in half a nut- 
meg, and ſugar to your taſte ; then put it into a 


China-bowl, and put in a pint of Liſbon wine 
carcth! ys 
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carefully, a little at a time, or it will make the 


curd hard and tough; ſerve it up with toaſt and 
butter upon a plate. 


To make an ALF: Possur; 


por a little white bread in a pint of We 
milk, ſet it over the fire; then warm a little more 
than a pint of good ſtrong ale, with nutmeg and 
ſugar to your taſte, then put it in a bowl ; when 
vour milk boils pour it upon your ale, let it ſtand 
a few minutes to clear, and the curd will riſe to 


the op; then ſerve it up. 


To mull WI NE. 


GRATE half a nutmeg into a pint of wine, 
and ſweeten to your taſte with loaf- ſugar; ſet it 
over the fire, and when it boils take it off to 
cool; beat the yolks of four eggs exceeding well, 
add to them a little cold wine, then mix them 
carefully with your hot wine, a little at a time, 
then pour it backwards and forwards ſeveral 
times, till it looks fine and bright, then ſet it on 
the fire, and heat a little at a time for ſeveral 
times, till it is quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times; 
then ſend it up in chocolate cups, and ſerve it up 
with dry toaſt cut in long narrow pieces, 


To mull ALE. 


TAKE a pint of good ſtrong ale, put it into 
a ſaucepan, with three or four cloves, nutmeg; 
and ſugar to your taſte, ſet it over the fre, when, 


A 4 1 


312 THE EXPERIENCED + 


it boils take it off to cool, beat the yolks of four 
eggs very well, and mix them with a little cold 
ale, then put to it your warm ale, and pour it in 
and out of your pan ſeveral times, then ſet it over 
a ſlow fire and heat it a little, then take it off 
again, and heat it two or three times till it is 
quite hot, then ſerve it up with a dry taal 


To make mulled WI NE. 


BOIL a quart of new milk five minutes with a 
ſlicx of cinnamon, nutmeg and ſugar to your 
taſte, then take it off the fire, and let it ſtand to 
cool, beat the yolks of fix eggs very well, and 
mix them with a little cold cream, then mix 
them with your milk, and pour it backwards 
and forwards the ſame as you do mulled ale, and 
and ſend it to table with a plate of biſcuits. 


T make Ber Tz a, 


TAKE a pound of lean beef, cut it in very 
thin flices, put it into a jar, and pour a quart of 
boiling water upon it, cover it very cloſe to keep 
in the ſteam, let it ſtand by the fire: It is very 
good for a week conſtitution, It muſt be drank 
_ when it is milk-warm, 


To make Cicxex BROTH. 


SKIN a ſmall chicken, and ſplit it in two, and 
boil one half in three half pints of water, with 
a blade or two of mace, a ſmall cruſt of white 
bread, boil it over a ſlow fire till it is 3 to 


half 
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half the quantity, pour it into a baſon, and take 
off the fat, and ſend it up with a dry toaſt. 


To make Curcxen WATER. 


SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into a jar, 
and pour a pint of boiling water upon it, cover 
it cloſe up, and ſet it by the fire for three hours, 
and 1t will be ready to drink, 


To make MUTTON BroTH, 


| TAKE the ſerag end of a neck of mutton, 
chop it into {mall pieces, put it into a fauce-pan, 
and fill it with water, ſet it over the fire, and when 
the ſcum begins to rife take it clean off, and put 
in a blade or two of mace, a little French barley, 
ora cruſt of white bread to thicken it; when you 
have boiled your mutton that it will ſhake to pie- 
ces, ſtrain your broth through a hair- ſieve, ſcum 
off the fat, and ſend 1 it up with dry toaſt, 


\ To make Wurre-WixE Wu. 


PUT a pint of ee milk, and half a pint 
of white wine into a baſon, let it ſtand a few 
minutes, then pour over it a pint of boiling wa- 
ter, let it ſtand a little, and the curd will gather 
in a lump, and ſettle to the bottom, then pour 
four whey into a China- bowl, and put in a lump 


of * lugar, a rig of balm, or a ſlice of lemon. 


[| 
$i 


cream of tartar, then take it off the fire, and let 


when your grouts are ſoft, put in it white wine 
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4 | 5 
To make Scuxvx- GRASS WHEY. 


BOIL a pint of blue milk, take it off to cool, 
then put in two ſpoonfuls of che juice of ſeuryy- 
graſs, and two ſpoonfuls of good old verjuice, fe 


it over the fire, and it will turn to a fine whey ; it | 
is very g good to drink in the ſpring for the ſcurvy. 


To make CREAM of TARTAR Wukv. 


PUT a pint of blue milk over the fire, whei 
it begins to boil, put in two tea-ſpoonfuls of 


it ſtand til! the curd ſettles to the bottom of the 
pan, then pour it into a baſon to cool, and drink 
it milk-warm. 4 


To make BARLEY-WATEFR. 


TAKE two ounces of barley, boil it in two 
quarts of water till it looks white, and the barley 
grows ſoft, then ftrain the water from the bar- 
ley, add to it a little currant-jelly or lemon.— 
N. B. You may put a pint more water to yolit 
barley, and boil 1t over again, 


To make GROUT GRUEL. 


.BOIL W pint of grouts in three pints af 
water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it; 


and ſugar to your taſte, then take it off. the fire, 
put to it a quarter of a pound of currants waſhed 


and picked, put it in a China-bowl, with a toalt 
of bread round it, cut in long narrow pieces. 


mon when you are ſending it to table.— 
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To make SAGO GRUEL. 


TAKE four dunces of ſago, give it a ſcald 
in hot water, then ſtrain it through a hair-ſieve, 


and put it over the fire,” with two quarts of water 


and a ſtick of einnamon, keep ſkimming it till it 
zrows thick and clear; when your {ago is enough, 
take out the cinnamon, and put in a pint of red 
wine ; if you would have it very ſtrong put in 
more than a pint, and ſweeten it to your taſte, 


then ſet it over the fire to warm, but do not let 


it boil after the wine is put in, it weakens the 
alte, and makes the colour not ſo deep a red ;— 
pour it into a terrine, and put in a flice of le- 


proper for a top-dith for ſupper. 


To make SAGO with MILK. 


W. ASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon, and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 


meg, ſweeten it to your taſte, and ſerve it up in 
a China-bowl, or terrine.—lIt is proper for a top- 
2 for ſupper. : 


To make BARLEY Gaver. 


TAKE four ounces of pearl-barley, boil it in 


two quarts of water, with a ſtick of cinnamon in 
it, till it is reduced to one quart, add to it a 


little more than a pint of red wine, and ſugar 


o your taſte, waſh and pick two or three ounces 
of currants very. clean, | 
To 
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a quart of boiling water upon it, mill it well with 
aà chocolate-mill, 


* i cups. 
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To make WATER GRUEL, 


TAKE one ſpoonful of oatmeal, boil it in 


three pints of water for an hour and a half, or 


till it is fine and ſmooth, then take it off the fire 
and let it ſtand to ſettle, then pour it on a China- 
bowl, and add white wine, ſugar, and nutmey 
to your taſte, ſerve it up hot with a buttered 
toaſt upon a plate. 


To make a ſweet PA NADA. 


CUT all the cruſt off a penny loaf, ſlice the 
reſt very thin, and put it into a ſaucepan with a 
pint of water, boil it till it is very ſoft, and looks 
clear, then put in a glafs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump af 
butter, the ſize of a walnut, and ſugar to your 
taſte; beat it exceeding fine, then put it in a deep 
toup-diſh, and ſerve it up. N. B. You may 
leave out the wine and ſugar, and put in a little 
good cream and a little ſalt, if you like it better. 


To make CHOCOLATE. | 


SCRAPE four ounces of chocolate, and pour 


and ſweeten it to your taſte; 
give it a boil, Ka let it ſtand all night, then mill 
Wt again very w well, boil it two minutes, then 
mill it till it will leave the froth upon the top of 


CHAP. 
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CHAP XV. 


Obfervations on WINES, CATCHUP, and 
| VINEGAR. 1 


INE is a very neceſſary thing in moſt fa- 
milies, and is often ſpoiled through miſ- 


eg management of putting together; for if you let 
red it ſtand too long before you get it cold, and do 
not take great care to put your barm upon it in 
time, it ſummer- beams and blinks in the tub, ſo 
that it makes your wine fret in the caſk, and will 
| | not let it fine; it is equally as great a fault to let 
the it work too long in the tub, for that takes off all 
1 2 the ſweetneſs and flavour of the fruit or flowers 
oks Hour wine is made from, ſo the only caution F 
ine, can give is to be careful in following the receipts, 
ö of and to have your veſſels dry, rince them with 
our i brandy, and cloſe them up as ſoon as your wine 
lep has done fermenting. | „ endl 
may | | gs 
ittle To make LEMON-WINE to drink like CiTRON- 
er. WATER. 5 
PARE five dozen of lemons very thin, put 
the peels into five quarts of French brandy, and 
pour ; i them ſtand fourteen days, then make the juice 
with Wi into a ſyrup, with three pounds of ſingle-reſined 
alte ; Wi lugar; when the peels are ready, boil fifteen 
mill I eallons of water with forty pounds of ſingle-re- 
then Wi ined ſugar for half an hour, then put it into a 
ub; when cool add to it one ſpoonful of barm, 


et it work two days, then turn it and put inthe 
(randy, peels, and ſyrup, ſtir them all together, 
| 3 ; ang 
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and cloſe up your caſk, let it ſtand three montii, 


then bottle it, and it will be pale, and as fine 4: n 
any citron- water: it is more like a cordial than 4 
wine. 3 8885 N up 
To make LEMON-WINE a. ſecond Way. thr 
TO one gallon of water put three pounds of bit 
powder-ſugar, boil it a quarter of an hour; ſcum WO 
it well, then pour it on the rinds of four lemons, put 
pared very thin, make the juice into a thick ſy: wi 
rup with half a-pound of the above ſugar, take ſtr 
lice of bread toaſted, and ſpread on it a ſpoonful till 
of new barm, put it in the liquor, when lukewarn, let 

and let it work two days, then turn it into your 

caſk, and let it ſtand three months, and then bot 
tile it. a ; 
To 1 OxANCE-Wixs E. | of 
TO ten gallons of water add twenty-fout boi 
pounds of lump- ſugar, beat the whites of fix eg : 2 
very well, and mix them when the water is cold, 75 
then boil it an hour, ſkim it very well, take four 46 
dozen of the rougheſt and largeſt Seville orange Fi 
you can get, pare them very thin, put them into ht 
a tub, and put the liquor on boiling hot, and & 
Shen you think it is cold enough add to it thre 2g 
or four ſpoonfuls of new yelt, with the Juice of T 
the oranges, and halt an ourice of cochineal ben | 
fine, and boiled in a pint of water, ſtir it all to- put 
gether, and let it work four days, then put it in 1 
the caſks, and in fix weeks time bottle it for uſe. and 

To make ORAxOGE-WINE a ſecond Way. 
TO ten gallons cf water add twenty-ſevcl | 


| pounds « Gi jump-ſugar, boil it one hour, ſkim 
| 
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in all the time, then take the peels of five dozen 


of oranges pared very thin, put them into a tub, 
when you take the liquor off the fire pour it 
upon them, and when it is almoſt cold add to it. 
three ſpoonfuls of good yeſt, and free from being 
bitter, with the juice of all your oranges; let it 


work two or three days, ſtir it twice a day, then 


put it into a barrel with one quart of mountain- | 
wine, and four ounces of the ſyrup of citron ; 
ſtir it well in the liquor, leave the barrel open 
till it has done working, then cloſe it well up, 


let it ſtand ſix weeks, and bottle it. 


7 malt Onancr Wint's third Way. 


TAKE fix gallons of water, and fifteen potinds 
of powder-ſugar, the whites of ſix eggs well beat, 


| boil them all three quarters of an hour, and ſkim 


it well; when it is cold for working, take fix 
ſpoonfuls of good yeſt, and fix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel of fifteen 


| oranges ; let it work two days and one night, 
then turn it, and in three months bottle it. 


To make SMYRNA RA1SIN-WINE. 


TO one hundred of raifins, put tw enty gal- 
lons of water, let it ſtand fourteen days, then 
put it into your caſk ; when it. has been in ſix 
months, add to it one gallon of French brandy, 


and whas it is fine; then bottle it. 


To make ELDER Ralsix-Wixtz. 


10 every gallon of water put fix pounds of 
Male raiſins ſhred imall, put them into a veſ- 
ſel, 
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fel, pour the water on them boiling hot, and let 
it ſtand nine days, ſtirring it twice every day, get 
the elder-berries when full ripe, pick them off the 
ſtalks, put them into an earthen-pot, and ſet 
them in a moderate oven all night, then ſtrain 


them through a coarſe cloth, and to every gallon 
of liquor add one quart of this juice, ſtir it well 


together, then toaſt a ſlice of bread, and ſpread 


three ſpoonfuls of yeſt on both ſides, and put it 
in your wine, and let it work a day or two, then 
tun it into your caſk, fill it up as it works over, 


when it has done working cloſe it up, and let it 
ſtand one year. 8 


To make RAILSIN-WINR another Way. 


BOIL ten gallons of ſpring- water one hour, 
when it is milk-warm to every gallon add ſix 


pounds of Malaga raiſins, clean picked find halt- | 


chopped, ſtir it up together twice a-day for nine 


or ten days, then run it through a hair- ſieve, and 


ſqueeze the raiſins well with your hands, and put 
the liquor in your barrel, bung it cloſe up, and 
let it ſtand three months, and then bottle it. 


To make GINGER-WINE. 


TAKE four gallons of ſpring water, and ſeven 


pounds of Liſbon wine, boil it a quarter of an | 


hour, and keep ſkimming it well; when the li- 
gquor is cold ſqueeze in the juice of two le- 
mons, then boil the peel with two ounces of 


ginger in three pints of water one hour; when it 
is cold put it all together into a barrel, with 
N two | 
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two ſnoonfuls of yeſt, a quarter of an ounce of 


:nglals beat very thin, and two ounces of jar- 
raifins, then cloſe dt up, and let it ſtand fever 
weeks, then bottle it ;—the beſt en to make it 
is the [preg 


To make PEARL GooskRERRY Wins: 


TAKE as many of the beſt pearl gooſeberries 
when ripe as you pleaſe, bruiſe them with a 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 


| hair-fieve, let the liquor ſtand ſeven or eight 


hours, then pour it clear from the ſediments ; 
and to every three pints of liquor add a pound 
of double-reftined ſugar, and ſtir it about till it is 
melted, then put to it five pints of water, and 


| two pounds more of ſugar, then diſſolve half 


an ounce of iſinglaſs in part of the liquor that has 
been boiled, put all in your caſk, ſtop it well up 
tor three months, then bottle it, and put in every 
bottle a Jump of double-refined ſugar, — This 
is excellent wine. 


To make GOOSEBERRY-WINE a ſecond Way: 


TO a gallon of water put three pounds of 
lump-ſugar, boil it a quarter of an hour, and 
{cum it very well, then let it ſtand till it is al- 
molt cold, and take four quarts of goòſeberries 
when full ripe, bruiſe them in a marble-mor- 
tar, and put them in your veſſel, then pour in 
the liquor, and let it ſtxnd two days, and ſtir it 


in 


* „52 „ r 
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ſtand fix months, then bottle it off for uſe, put in 


in a pint of brandy two days, ſtrain the wine Wren y 
through a flannel bag into a caſk, then beat the Whnake, 

iſinglaſs in a marble-mortar, with five whites of Wounds 
eggs, then whiſk them together half an hou, ter, ſtir 
and put it in the wine and beat them all together, lays, ff 


cloſe up your calk and put clay over it, let i Win yo 
whole e 
ting the 
hree 1 


each bottle a lump of ſugar and two raiſins of the 
tun. This is a very rich wine, and when it has 


been kept in the bottles two or three years wil N B 
drink like Champagne. | | is hot r 
| | vine, 1 
To make BLACKBERRY-WINE. and ma 
ATH ER your berries when they are ful 
Tipe, take twelve quarts, and cruſh them with | 
your hand, boil ſix gallons of water with twelve CA” 
pounds of brown ſugar a quarter of an hour, WF. f 
ſcum it well, then pour it on the blackberries, 1 
and let it ſtand all night, then ſtrain it through 1 
4 hair- ſieve, put into your caſk fix pounds of WWF. t. 
Malaga raiſins, a little cut, then put the wine into it the! 
the caſk with one ounce of iſinglaſs, which muſt Hin yd 
be diſſolved in a little cyder, ſtir it all up toge- pounds 
ther, cloſe it up, and let it ſtand fix months, and na go 
then bottle it. 95 two qu 
3 1 8 well ir 
To make RASPBERRY-WINE. four m 


GATHER your raſpberries when' full ripe 7. 
and quite dry, cruth them directly and mix them 
with ſugar, it will preſerve the flavour, which TA] 
they would loſe in two, hours; to every quart of Weurran 
raſpberries put a pound of fine 9 then fc 

; ih when 


** 
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when you have got the quantity you intend to 
make, to every quart of raſpberries add two 
pounds more of ſugar, and one gallon of cold wa- 
ter, ſtir it well together, and let it ferment three 
ays, ſtirring it five or ſix times a day, then put 
It in your caſk, and for every gallon put in two 
hole eggs, take care they are not broke in put- 
ting them in, cloſe it well up, and let it ſtand 
hree months, then bottle it. 

M B. If you gather the berries when the ſan 
js hot upon them, and be quick in making your 
ine, it will keep the virtue in the raſpberries, 
and make the wine more FR 


To make RED CURRANT-WINE. 


GATHER the currants when full ripe, ſtrip 
them from the ſtems, and ſqueeze out the juice; 
to one gallon of the juice put two gallons of cold 
water, and two ſpoonfuls of yeſt, and let it 
work two days, then ſtrain it through a hair-ſieve, 
che fame time put one ounce of iſinglaſs to ſteep 
F in cyder, and to every gallon of liquor add three 
ap pounds of loaf-ſugar, fr it well together, put it 
in a good caſk: to every ten gallons of wine put 
tro quarts of brandy, mix them all exceeding 
well in your caſk, cloſe it well up, let it ſtand” 

four monthe, then bottle * 


7⁰ make Coxrant-WinE another Way. 


TAKE an equal quantity of red and white 
urrants, bake them an hour in a moderate oven, 
hen ſqueeze them through a coarſe cloth, what 

* 3 Water 
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water you intend to uſe have ready for boiling, 
and to every gallon cf water put in one quart of 50 
Juice, and three pounds of loaf-ſugar, boil it ; 


Cr hour, 
quarter of an hour, ſcum it well, then put i boi! y 
in a tub, when cool toaſt a flice of bread and hour, 


ſpread on both ſides two ſpoonfuls of yeſt, and put it 
let it work three days, ſtir it three or four times cold, 


a-day, then put it into a caſk, and to every ten or foi 
gallons of wine add a quart of French brandy, and put it 
the whites of ten eggs well beat, make the cak nns 
cloſe up, and let it ſtand three months, then bot: bunce 
tle it.. B. This is a pale wine, but it is a very part o 
good one for keeping, and drinks pleaſant. lewea 
ö | | | | well 1 


To make SYCAMORE- WINE. let it 


TAKE two gallons of the ſap, and boil it half 


an hour, then add to it four pounds of fine pow- 


der-ſugar, beat the whites of three eggs to 2 3 
froth, and mix them with the liquor, but if 1 haf? 
be too hot it will poach the eggs, ſcum it very fe + 
well, and beat it half an hour, then ſtrain i on | 
through a hair- ſieve, and let it ſtand till next day al pe. 
then pour it clean from the fediments, put hal Ralf 
2 pint of good yeſt to every twelve gallons,-cove! ys, 
it cloſe up with blankets till it is white over, the „i! 
put it into the barrel, and leave the bung-ho cal, 
open till it has done working, then cloſe it wel rod 
up, let it ſtand three months, then bottle it; the omp 
fifth part of the ſugar mult be loaf, and if you | 
like raiſins, they are a great addition to the wine 
N. B. You may make birch-wine the ſame way. Ti 
x ha 


74 
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Fo make BiRcn-WINE a ſecond N. ay. 


BOIL twenty gallons of birch-water half an 
hour, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour, and keep ſcumming it all the while, then 

ut it into a tub, and lot” it ſtand till it is quite 
cold, add to it three pints of yeſt, ſtir it three 
or four times a day for four or ſive days, then 
put it into a caſk, with two pounds of Malaga 
rail1ns, one pound of loaf-ſugar, and half an 
ounce of iſinglaſs, which malt be diſſolved in 
part of the liquor; then put to it one callon of 
new ale that is ready for tunning, wark it very 
well in the caſk five or ſix days, then cloſe it up, 
let it ſtand a year, and then bottle it off. 


To make Wal xu o-Win E. 


TO every gallon of water put two pounds of 
brown ſugar, and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut- leaves to every gal- 
lon, and pour the liquor, upon them; let it ſtand 
all night, then take out the leaves, and put in 
half a pint of yeſt, and let it work fourteen 
days, beat it four or tive times a-day, which 
will take off the ſweetneſs, then ſtop up the 
| caſk,, and let it ſtand ſix months. This is a 
zood wine againſt conſumptions, or any in ward 
eomplaints. 3 5 


To make Ss rid WI NE. 


oO two gallons of water add two pounds and 
e half of powder-ſugar, boil it half an hour, 
"F-? | - and 


% 
N 
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the liquor, with the j juice of two lemons; let i 


it, and put a lump of ſugar into every bottle,— 


the ſyrup to it, then ſtop up your barrel very 
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and take off the ſcum as it riſes, 3 pour it into 
a tub to cool, with the rinds of two lemons; when 
it is cold, add four quarts of cow ſlip- flowers tg 


ſtand in the tub two days, ſtirring it every two 
or three hours, and then put it in the barrel, and 
let it ſtand three weeks or a month, then bott 


N. B. It makes the beſt and ſtrongeſt wine to hae 
only the tops of the peeps. | 


A ſecond Way to make Gomatir- Wee. 


BOIL twelve gallons of water a quarter of an 
hour, then add two pounds and an half of loi. 
Nr to every gallon of water, then boil it | twent 
ok as the ſcum riſes till it clears itſelf ; when then 


almoſt cold, pour it into a tub, with one ſpoon rack 1 
Ful of yelt let it work one day, then put in bottle 


thirty-two quarts of cowſlip-flowers, and let it cond 


work two or three days, then put it all into a! made 


barrel with the parings of twelve lemons, the 
ſame of oranges ; make the juice of them intoa 
thick ſyrup, with two or three pounds of loaf- 
ſagar ; when the wine has done working, add 


well, let it ſtand two or three months, and then 


75 make FLDE R-FLOWER WI NE. 


TAKE the flowers of elder, and be careful 
that you do not let any ſtalks in; to every quart of 
flowers put one gallon of water and three pounds 
of loaf-fugar, boil the water and ſugar a, quarter 
of an hour, then put it on the flowers, and 


16 


ENGLISH HOUSEKEEPER. 327. 


lt it work three days, then ſtrain the wine thro 
a hair-ſieve, and put it intoacaſk ; to every ten 


gallons of wine add one ounce of iſinglaſs diſ- 
ſolved in cyder, and ſix whole eggs, clole it up, 


let it ſtand fix months, and then bottle it. 


To make BALM WINE. 


TAKE nine gallons of water to forty pounds 
of ſugar, boil it gently for two hours, ſcum it 


well, then put it into a tub to cool, then take 


two pounds and an half of the tops of balm, bruiſe 
it, and put it into a barrel with a little new 
yeſt, and when the liquor is cold pour it on 
the balm, ſtir it well together, and let it ſtand 
twenty-four hours, and keep ſtirring it often, 
then cloſe it up, and let it ſtand ſix weeks, then 
rack it off, and put a lump of ſugar into every 


| bottle, cork it well, and it will be better the ſe- 


cond year than the firſt V. B. Clary wine is 
made the ſame way. | 


To make IMPERIAL WATER. 
PUT two ounces of cream of tartar into a large 


jar, with the juice and peels of two lemons, pour 
on them ſeven quarts of boiling water; when it 


is cold, clear it through a gauze ſieve, ſweeten it 
to your taſte, and bottle it.—It will be fit for ule 
the next day. „ . 


To cure acid RaISIN-WINERũ. | 
THE following ingredients muſt be proper- 
uoned to the degrees of acidity or ſourneſs; if 
but ſmall, you muſt uſe leſs, if a ſtronger acid, a 
larger quantity; it muſt be proportioned to the 
quantity of wine, as well as the degree of acidity 
| 14 „ 
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or ſourneſs; be ſure that the caſk be near ſul 
before you apply the ingredients, which wil 
have this good effect, the acid part of the win it {1 
will riſe to the top immediately, and flue ou; | 
at the bung-hole ; but if the caſk be not full 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine; but if 
your caſk be full, it will be ready to hone a body 
jaid on it in three or four days time. I ſhall 
here proportion the ingredients for a pipe, ſup- 
poſing it to be quite acid, that is, juſt recoverable, | 
Take two gallons of ſkimmed milk, and two 
ounces of iſinglaſs, boil them a quarter of a 
hour, ſtrain the liquor, and let it ſtand until it 
is cold, then break it well with your whiſk, add 
to it two pounds of alabaſter, and three pound; 
of whiting, ſtir them well up together, then put 


little of the wine with it, ſo as to diſſolve it to 2 
thin liquor, put theſe in yaur caſk, and flir it 
well with a paddle, and it will immediately di di. 
charge the acid part from it as before- mentioned; 


when it has done fermenting, bung it for threc 2X 
days, then rack it off, and you will find part of oun 
its body gone off by che ſtrong fermentation ; to the 
remedy this, you mult lay a "freſh body on, in ſix 
roportion to the degree to Which it hath been bun 
lowered by the above method, always having a wir, 
ſpecial care not to alter its flavour, and this 8 ert 
be done with clarified ſugar, for no fluid wil out, 
agree with it but what will make it thinner, or chre 
confer its own taſte, therefore the following is it ſt 
the beſt method for performing it: to lay a be { 
freſh body on wine, take three quarters of a hun- it. 


dred 


LY 
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ired of brown ſugar, and put it into your cop- 

er, then put in a gallon of lime-water, to keep 
it from burning, ſtr it all the while till it boils, 
then math three eggs and ſhells all together, add 
chem to the ſugar, and keep it ſtirring about, and 
as tlie ſcum or filth ariſes take it off very clean, 
then put in your can, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of ſtum-forcing 


to it, which will unite their bodies, and make it 
ane and bright. 


To make STUM, 


| TAKE a five-gallon caſk that has been well 
loaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſoak up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole, but ler it have a little air, ſo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 
_ ounce of common alum pounded, mix it with 
tne cyder in the caſk, and roll it about five or 
i!x times a-day for ten days; ; then take out the 
bung, and hang the remainder of the rags on a 
wire in the caſk, as nęar the cyderas poſſible, and 
it them on fire as before; when it is burnt 
out, bung the caſk cloſe, and roll it well about 
three or four times a-day for two days, then let 
it ſtand ſeven or eight days, and this liquor will 
4 lo ſtrong as to affect your eyes by looking at 

. you force a pipe of Nine take a quart. 
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of this liquor, beat half an ounce of ifinglaſs, 
and pull it in ſmall pieces, whiſk it together, 


and it will diſſolve in four or five hours, break 


the jelly with your whiſk, add a pound of ala- 


baſter to it, and diflolve it in a little of the wine, 


then put it in the pipe, and bung it cloſe up, and 


in a day's s time it will be line and bright. 


To rofin Marr Liquo. 
JO cure a hogthead of four ale me Thke two 


ounces of iſinglaſs, diffolve it in two quarts of 
new ale, and ſet it all night by the fire, then 
take two pounds of coarſe brown-ſugar, and boil 


it it in a quart of new wort a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the} kear, whiſk the above ingredients 


very well for an hour or more, till it be all of a 


white froth, beat very fine one pound of plaiſter 
of Paris, and put 1t into the caſk, with the 
fermentation, and whiſk it very well for half an 
hour in your caſk with a ſtrong wand, until you 
have brought all the filth and ſediments from the 


: bottom of your caſk, and it will look white; if 


our caſk be not full, fill it up with new ate, 
and the fermentation will have this good effect; 
the acid part of the ale will rife to the top im- 


mediately, and iſſue out at the bung-hole ; but 
ik the caſk be not full, the part that ſhould fly 


out will continue in, Re” weaken the body of the 
ale; be fure you do not fail filling up your calk 
Four or hive times a day until it has done work- 
ing, and all the ſourneſs or white muddy part is 


Sone; and 88 it begins to look like new tun. 
ned 
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ned ale, put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand fix weeks; if it be 
not fine, and cream like bottled ale, let it ſtand 
a month longer, and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, ſave out two gal- 
lons of wort, and a few hours before you want 
it, add to it half a pint of barm, and when you 
have tunned your drink into the barrel, and it 
bath quite done working, make the above fer- 
mentation, and when you have put it into the bar- a 
rel whiſk it very well for half an hour, and it will 
ſet your ale on working afreſh, and when the 
two gallons are worked quite over, keep filling 
up your barrel with it four or five times a-day, 
and let it work four or five days, when it has 
done working, cloſe it up: if the malt has got 
any bad imack or taſte, or be of a fluid nature, 
this will take it off. 725 
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To make Sa ck MEAD, 


s 


9 3 — — 
1 


IO every gallon of water add four pounds of 
honey, boil it three quarters of an hour, and 
eum it as before: to each gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor 

add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe : if it be a large caſk let it 
band a year before you bottle it. 
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To make CowsL1p-MgAD. 
TO fifteen gallons of water put thirty pounds 


of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 


lemons cut in halves, take a gallon of the liquor, 
and put it to the lemons, put the reſt of the li- 


quor into a tub, with feven pecks of cowllips, | 


and let them ſtand all night, then put it in the 
liquor with the lemons, eight ſpoonfuls of new 
yeſt, and a handful of ſweetbrier, ſtir them al! 
well together, and let it work three or four 
days, then ftrain it, and put it in your caſk, and 
in fix months time you may bottle it. 


J make Warlxut-MgaD. 


TO every gallon of water put three pounds 
and a halt of honey, boil them together three 
quarters of an hour; to every gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 
in a ſpoontul of yeſt, and let it work two or 
three days, then make it up, let it ſtand three 
months, od then bottle it. 


To make OLYAT. 
BLANCH a pound. of {ſweet almonds, and 


the ſame of bitter, beat them very fine, with fx | 
ipoonfuls of orange-flower water, take three 


ounces of the four cold feeds, if © you beat the 
almonds; but if you do not beat them, you mull 
take fix ounces of the four cold ſeeds, then, with 


two quarts of, {pring-water, rub your 0 ge 
ſeeds 


pee] 
whe 
in o 
law: 
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feds and almonds ſix times through a napkin, 
then add four pounds of double- refined ſugar, 


boil it to a thin ſyrup, ſkim it well, and when it 
is cold bottle it. 


To make Oz Ar a fecond Way. 
BOIL two quarts of milk with. a ſtick of 


cmnamon in it, let it ftand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 

monds, and about ten or twelve bitter almonds, 
pound them together in a marble-mortar with a 
little roſe-water, then mix them well with the 
milk, ſweeten it to your taſte, and give it one 
boil, ſtrain it through a very fine ſieve till it is 
quite ſmooth and free from almonds. Send it up 
in ozyat glaſſes with handles, and quite cold; 
take great care you do not boil it too much, and 
that the almonds do not turn to oil. 


LEeMoRADE for the ſame uſe, 


TO one quart of boiled water add the juice 
of ſix lemons, rub the rinds of the lemons with 
loaf-ſugar to your own talte ; when the water is 
near cold mix the juice and ſugar with it, then 
bottle it for uſe. | 


To make LEMONADE @ /econd Way. 

v - : 
' PARE fix or eight large lemons, put the 
peels into a pint of water, give then a" boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ftrain it through a 
lawn-ſieve to as much water as will make it 


pleaſant ; 
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\ Pleaſant; juſt before you ſend it up put in a pint 
of white wine, and the juice of an orange if you 


like it. | 
To make LEMONADE @ third Way. 
TAKE the rinds of fix lemons pared very 


thin, and put them in a pan, with about twelve 
ounces of ſugar, and a quart of pump-water made 
not too hot; let it ſtand a night, then ſqueeze 
the juice of your lemons into it, with one ſpoon- 
ful of orange-flower water, and run it through a 

bag till it looks clear. 5 


To make a rich Ac1D for PUNCH. 


BAKE red currants, and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl gooſeber- 


ries when full ripe, and ftrain them through a 


coarſe cloth, add two quarts of the juice, and 


three pounds of double-retined ſugar, three quarts 


of rum and two of brandy, one ounce of iſinglaſs, 
diſſolved in part of the liquor, mix it all up to- 
gether, and put it into a little caſk ; let it ſtand 
fix weeks, and then bottle it for uſe. It will keep 
many years, and ſave much fruit. 


To make ORANGE-JUICE 70 Keep. 


SQUEEZE. your oranges into a pan, then 
ſtrain them through a very coarſe ſieve, after 
that through a very fine fieve; meaſure your 


juice, and to every pint put a pound of fine 
| loaf-ſugar, let it ſtand together all night covered 


Over, 
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over, then take off the ſcum, ſtir it well in the 
pan, and put it in dry pint bottles; put in a ſpoon- 
ful of brandy, after they are filled tie it over the 
cork with leather; if you do not chooſe to put ſpi- 
rits in, a little oil will do, to be taken off clean be- 
fore you uſe it; keep it in a dry place and it will 
be good for two years. The pulp that will be in 
your fine ſieve will make marmalade. "A 


\ To make SHRUB. 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare ſix lemons and four Se- 


ville oranges very thin, put in the rinds, and the 


| juice of twelve of each ſort, two gallons of rum 
and one of brandy, let it ſtand twenty-four hours, 
add to it two pounds of double- refined ſugar, 
and ſtir it well together, then put it in a jug, cover 
it cloſe up, and let it ſtand a fortnight, then run 
it through a jelly- bag, and bottle it for uſe, | 


To make SHERBET. 


TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds, and put the raſpings 
into a gallon of water, and three pounds of dou- 
ble-refined ſugar, and boil it to a candy-height, 
then take it off the fire, and put in the juice the 
pulp of the above, and keep ſtirring it until it is 
almoſt cold, then put it into a pot for uſe. 


PARE. four large lemons, and boil the peels 


in fix quarts of water and a little ginger cut tine, 
011 them a quarter of an hour, then add to it 
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three pounds of fiighr, and when it 1s cold put i 


the Juice of the lemons and ſtrain it, and it is fit 


for ule. 
To make SHERBET a third Way. p 
TAKE twelve quarts of water and fix pounds 2 
of Malaga raiſins, ſlice fix lemons into it, with 8 
one pound of ſixpenny-ſugar, put them all to- und 
gether into an carthen-pan, let it ſtand three it ft; 
days, ſtirring it three times a day, then tale let it 
them out, and let them drain in a flannel bag, | 
then bottle it; do not fill the bottles too fal, 
leſt they burſt. It will be fit to drink in about x 
r * "OY 2 þ + 
| WF | | 5 quar 
To make RASPBERRY-BRANDY. three 
GATHER the raſpberries when the ſun i Ws 
hot upon them, and as ſoon as ever you have got Mw 
them, to every five quarts of raſpberries put one 1 
quart of the heſt brandy, boil a, quart of water ons 
five minutes with a pound of double refined ſu- 
gar in it, and pour it boiling hot on the berries, 
let it ſtand all night, then add nine quarts more 
brandy, ſtir it about very well, put it in a ſtonc- PI 
bottle, and let it ſtand a month or bx weeks — when 
hen fine, DUEL it. 1 55 poun 
* refine 
To male BLACK Curnay-Brandy. 1 
n 
TAKE out the ſtones of eight pounds of black erery 
cherries, and put on them a gallon of the bel: Wi pint \ 
brandy, bruiſe the ſtones in a mortar, then put Pound 
them in „Our brandy, cover them up clole, and f tyr 


> let 


a 
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er them ſtand a month ar fix wo then pour 
it it clear from. the ſediments, and bottle it. 


To make ORANGE-BRANDy. 


| PARE eight oranges very thin, and ſteep tha 
peels in a quart of brandy forty-eight hours in a 
cloſe pitcher, then take three pints of water, and 
three quarters of a pound of loat-fugar, boil it 
until it is reduced to half the quantity, then let 
it ſtand till it 18 cold, then mix it with the brandy; 
let it ſtand fourteen days, and then bottle it. 


To make ALMOND-SHRUB; 


\ TAKE three gallons of rum or brandy, three 
quarts of orange-juice, the peels of three lemons, 
three pounds of loaf-ſugar, then take four 
ounces of bitter almonds, blanch and beat them 
| fine, mix them in a pint of milk, then mix them 
all well together, let it ſtand an hour to curdle, 
run it through a flannel bag ſeveral times till it is 
clear, then bottle it for uſe. 


To make CURRANT-SUROD, 


PICK your currants clean from the ſtalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two pounds of ſingle 
refined ſugar, cloſe the jug well up, and put it 
into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly-bag, and to 
frery quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double-refined ſugar, and the whites 
* two eggs well beat, mix them all together, 
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and cover them cloſe up two days, then run it 
through a jelly-bag, and bottle it for ute. 


70 make WALNUTFT=-CATCHUP. 
TAKE green walnuts before the ſhell is form- 


ed, and grind them in a erab-mill, or pound them 


in a marble mortar, fqueeze out the juice through 
a coarſe cloth, put to every gallon of juice one 
pound of anchovies, one pound of bay-falt, four | 
ounces of Jamaica pepper, two of long, and two 
of black pepper, of mace, cloves, and ginger, 
each one ounce, and a ſtick of horſe-radiſh ; boil 
all together till reduced to half the quantity; put 
it in a pot, and when cold bottle it; it will be 
ready in three months. | 


To make WaLxNxur-Ca reno another Way. 


PUT your walnnts in jars, cover them with 


cold ſtrong ale-alegar, tie them cloſe for twelve 


months, then take the walnuts out from the 
alegir, and put to every gallon of the liquor 
two heads of garlick, half a pound of ancho- 
vies, one quart of red wine, one ounce of mace, | 
one of eloves, one of long, one of black, and 
one of Jamaica pepper, with one of ginger, boi 


them all in the liquor till it is reduced to half 


the quantity, the next day bottle it for uſe; it 1$ 
good in fiſh-fauce, or ſtewed beef, ——ln my 
opinion it is an excellent catchup, for the longet 
it is kept, the better it is. I have kept it five 
years, and it was much better than when firſt 
made. N. B. You may find how to . 

. = | „„ i 
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the walnuts you have taken out, amongſt the 
other pickles. 1 8 x 7 


To make Mum CaTcnvep. 


TO a quart of old mun put four ounces of 
anchovies, of mace and nutmegs ſliced one 
| ounce, of cloves and black pepper haf n 
ounce, boil it till it is reduced one third; when 
cold bottle it for uſe. Bn 


To make a CATCHUP to keep ſeven Years. 


TAKE two quarts of the oldeſt ftrong beer 
you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three- 
ounces of ſhalots peeled ; half an ounce of mace, . 
the ſame of nutmegs ; a quarter of an ounce of 
cloves, three large races of ginger cut in flices, 
boil all together over a moderate fire till one third 
is waſted, the next day bottle it for uſe :—it will 

carry to the Eaſt-Indies, | 


To make MusfROo0M-CATCHUP. 


TAKE. the full-grown flaps of muſhrooms, 
| cruſh them with your hands, throw a handful of 
lalt into every peck of muſhrooms, and let them 
land all night, then put them into ſtew-pans, 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through a hair- ſieve; to every 
Fallon of liquor put of cloves, Jamaica, black 
pepper, and ginger, one ounce of each, and half 
pound of common ſalt, ſet it on a ſlow fire and 
let it boil till half the liquor is waſted away; then 
put it in a clean pot; when cold bottle it for ute. 


2 2 To 


* 
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To make MusHROOM-POWDER. - 


TAKE the thickeſt large buttons you can get, 
peel them, cut off the raot-end, but do not waſh 
them, ſpread them ſeparately on pewter-diſhez, 
and ſet them in a flow oven to dry, let the liquor 
dry up into the muſhrooms; it makes the powder 
ftronger, and let them continue in the oven til 
you find they will powder, then beat them in 2 
marble-mortar, and ſift them through a fine 
ſieve, with a little Chyan pepper and pounded 
mace; bottle it, and keep it in a dry cloſet. 


To make 'TARRAGON VINEGAR, 


TAKE tarragon juſt as it is going into bloom, 
firip off the leaves, and to every pound of leaves 
put a gallon of ſtrong white-wine vinegar into a 

ſtone jug to ferment for a fortnight, then run it 
through a flannel bag; to every four gallons of 
vinegar put half an ounce of iſinglaſs diſſolved 
in cyder, mix it well with vinegar, then put it 
into large bottles, and let it ſtand one.month to 
fine, then rack it off, and put it into pint bottles 
. | "2h; 


To make ELDER-FLOWER VINEGAR, 


Io every peck. of the peeps of elder-flowets 

put two gallons of firong ale-alegar, and ſet it 
In the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag; when you bottle 
it, put it in ſmall bottles, it keeps the flayour 
much better than large ones.——Be careful you} 
do not drop any ſtalks among the * 
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| makes a pretty mixture on a ſide-table, with tar- | 
ragon Vinegar, lemon-pickle, _ 

et, 
aſh 
es, 
ior 
der 
til 


To make GoosrBr 111. Une 


TAKE the ripeſt gooſeberries you can get, cruſh 
them with your hands in a tub, to every peck of 
gooſeberries put two gallons of water, mix them 


na vell together, and let them work for three weeks, 
ine ſtir them up three or four times a day, then ſtrain. 
dl the liquor through a.hair-fteve, and put to every 


gallon a pound of brown ſugar, a pound of trea- 
ce, a ſpoonful of freſh barm, and let it work 

| three or four days in the ſame tub well waſhed, 
run it into iron-hooped barrels, and let it ſand 
twelve months, then draw it into bottles for uſe, 
—This far exceeds any white-wine vinegar, 


To 5 SUcar-VINEOAR. 


PUT nine pounds of brown ſugar to every i 
ix gallons of water, boil it for a quarter of an = 
hour, then put it into a tub lukewarm, put to it 
a pint of new barm, let it work for four or five 
days, ſtir it up three or four times a-day, then 
tun it into a clean barrel iron-hooped, and ſet it 
full in the fun ; if you make it in February it 
vill be fit for uſe in Auguſt; you may uſe it 
or moſt ſorts of pickles, except muſhrooms and 
Walnuts, | 


wers 
et it 
then 
ottle 
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a proper heat upon the hearth, without the help 


them, ang It will Keep them a long time. 


and as free from ſpots as poſſible, put them intq 
til they are quite yellow, and ſtir them twice 


foft; when ey are thoroughly yellow, pour the 


THE EXPERIENCED 


CHAP. XVI 
ObJervations on PICKLING. 


Puno is a very, uſeful thing in a family 
but it is often ill managed, or at leaſt made 
to pleaſe the eye by pernicious things, which is 
the only thing that ought to be avoided, for no. 
thing is more common than to green pickles ina 
braſs pan for the ſake of having them a good 
green, when at the ſame time they will green a 
well by heating the liquor, and keeping them in 


of braſs, or verdigris of any kind, for it is poiſon 
to a great degree, and nothing ought to be avoid- 
ed more than uſing braſs or copper that is not 
well tinned; but the beſt way, and the only cav- 
tion I can give, 1s to be very particular in keep- 
ing the pickles from any thing of that kind, and 
follow ſtrictly the directions of your receipts, 2 
you will find receipts for any kind of pickles, 
without being put in ſalt and water at all, and 
greened only by pouring your vinegar hot upon 


To ficlie CocuMBens, 
TAKE. the ſmalleſt cucumbers you can get 


a irong falt and water for nine or ten days, of 


a-day at leaſt, or they will ſcum over and grow 


Wateg 
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| water from them, and cover them with plenty 
of vine-leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
| hearth to keep warm; when the water grows 
cool, make it boiling hot again, and pour it 
| upon them, keep doing ſo till you ſee they are 
a fine green, which will be in four or five times; 
be ſure you keep them well covered with vine 
leaves, a cloth and diſh over the top' to keep in 
the ſteam, it helps to green them {ſooner ; when 
they are greened, put them into a hair-fteve to 
drain, then make a pickle for them ; to every 
two quarts of white-wine vinegar put half an 
ounce of mace, and ten or twelve cloves, one 
ounce of ginger cut in flices, the ſame of black 
pepper, and a handful of ſalt, boil them all to- 
gether five minutes, then pour it hot upon your 
pickles, and tie them down with a bladder for 
ule —N, B. You may pickle them with ale-ale- 
gar, or diftilled vinegar ; if you uſe vinegar, it 
muſt not be boiled ; you may add three or four 
cloves of garlick or ſhalots, they are very good 
for keeping the pickle from caning. | 


To pickle Cvev MBERS a ſecond May. 


GATHER your cucumbers on a dry day, 
and put them into a narrow-topped pitcher, put 
to them a head of garlick, a few white muſtard- 
leeds, and a few- blades of mace, half an ounce 
of black pepper, the ſame of long-pepper. and 
ginger,.. and a good handful of ſalt into your 
vinegar 3 pour it upon your? cucumbers boiling 
not, ſet them by the fire, and keep them warm 

| EOS > _ > 
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tor three Som, and boil your Ar once every 
day; keep them cloſe covered till they are a good 
green, and then tie them down with a leather, 
and keep them for uſe. 


To pickle CUCUMBERS in Slices, 


GET your cucumbers 3 before the ſeeds 
are ripe, ſlice them a quarter of an inch thick, 
then lay them on a hair-ſteve, and betwixt every 
lay put a ſhalot or two, throw on a little ſalt, let 
them ſtand four or five hours to drain, then put 

them in a ſtone jar, take as much ſtrong ale- 
- alegar as will cover them, boil it five minutes, 
with a blade or two of mace, a few white pep- 
per- corns, a little ginger ſliced, and ſome horſe | 
radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold; do fo for three times more; let it grow 
cold "betwixt every time, then tie Hem down 
with a bladder for uſe. | 


To pickle Mano. 


TAKE. the largeſt cata you can wet; be- 
fore they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the ſeeds with an apple-ſcraper, or a tea-{poon, 
and put them in a very ſtrong ſalt and water 

for eight or nine days, or till they are very yel- 
low, ftir them well two or threę times each day, 
then put them into a braſs pan, with a large 5 
quantity of vine- leaves both under and over with 
them, beat a little roach-alum. very fine, and * ſhem 

' 
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nt in the falt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very flow fire for four or five hours, till they 
are a pretty green, then take them out, and drain 
them on a hair-ſieve; when they are cold, put 
to them a liffle-horſe-radiſh, then muſtard-ſeed, 
two or three heads of garlick, a few pepper- 


, 


ds corns, flice a few green cucumbers in ſmall 
k, pieces, then horſe-radiſh, and the ſame as before- 
ry mentioned, till you have filled them, then take 
let the piece you cut out, and ſew it on with a large 
wi WR ncedle and thread, and do all the reſt the fame 
le- way, have ready your pickle, to every gallon of 
es, alegar put one ounce of mace, the ſame of 
ep⸗ cloves, two ounces of ginger ſliced, the ſame of 
1 


long pepper, black pepper, Jamaica pepper, 

three ounces of muſtard- ſeed tied up in a bag, 
pour ounces of garlick, and a ftick of horſe- ra- 
diſh cut in ſlices, boil them five minutes in the 
alegar, then pour it upon your pickles, tie them 


don, and keep them for ple, 


To pickle CoDLINGS, 5 
GET your codlings when they are the ſize o 

a large French walnut, put a good deal of vine 
out leaves in the bottom of a braſs pan, then put in 
oon, your codlings, cover them very well with vine 
rater leaves, and ſet them over a very flow fire till you 
yel- Lean peel the ſkins of, then ke them carefully _ 
day» up in a hair-fieve, and peel them with a pen- 
arge knife, and put them into the ſame pany again, - 
over with the vine-leaves and water as before, cover 
put WM ſhem cloſe, and ſet them over a ſlow fire dll they 
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are a fine green, then drain them through a hair. 
ſieve, and when they are cold cut them into diſ- 
tilled vinegar, pour a little meat-oil on the top, 
and tie them down with a bladder. 


To pickle KIDNEY-BEANS. 


Ex your beans when they are young and 
ſmall, then put them into a ſtrong ſalt and water 
for three days, ſtir them up two or three times 
each day, then put them into a braſs pan, with 
vine-leaves both under and over them, pour on 
the ſame water as they came out of, cover them 
cloſe, and ſet them over a very low fire till they 
are a fine green, then put them into a hair-ſieve 
to drain, and make a pickle for them of white- 
wine vinegar, or fine ale-alegar, boil it nve or | 
ix minutes, with a little mace, Jamaica pepper, 
long pepper, and a race or two of ginger ſliced, 
then pour it hot upon the kidney-beans, and tie 
them down with a bladder. 


To pickle SAMPHIRE, 


WASH your ſamphire very well in ſour ſmall- 
beer, then put 1t into a large braſs pan, difſolve a 
little bay falt, and twice the quantity of common 
ſalt in ſour 8 then fill up your pan with it 
cover it cloſe, and ſet it over a flow fire till it is 
a tine green, then drain it through a ſieve, and 
Put it into Jars, boil as much ſugar-vinegar or 
white-wine vinegar, with a race or two of gin- 
ger, and a few pepper-corns, as will cover it; 

then pour it hot upon your {amphire, and tie it 
Well down. 
To 


ENGLISH HOUSEKEEPER, 397 


To pickle W ALNU Ts black. 


' GATHER your walnuts when the ſun is hot 
upon them, and before the ſhell is hard, which 
you may know by running a pin into them, then 


put them in a ſtrong ſalt and water for nine days, | 
and ftir them twice a day, and change the ſalt 
| and water every three days, then put them in a 


hair-ſieve, and let them ſtand in the air till they 
turn black; then put them into ſtrong ſtone jars, 
and pour boiling alegar over them, cover them 
up, and let them ſtand till they are cold, then 
boil the alegar three times more, and let it ſtand 
till it is cold betwixt every time; tie them down 
with paper- and a bladder over them, and let 
them ſtand two months, then take them out of 
the alegar, and make a pickle for them; to every 
two quarts of alegar put half an ounce of mace, 
the ſame of cloves, one ounce of black pepper, the 


lame of Jamaica pepper, ginger, and long pepper, 


and two ounces of common ſalt, boil it ten mi- 
nutes, and pour it hot upon your walnuts, and tie 
them down with a bladder and paper over it. 


Wo fecon 4 Way to pickle WarnuTs black. 


WHEN you have got your walnuts as before, 
put them into a ſtrong cold alegar, with a good 
deal of ſalt in it, let them ſtand three months, 
ten pour of the alegar, and boil it with a little 
more ſalt in it, then pour it upon your walnuts, 


and let them ſtand till they are cold; make it 


bot again, and 28 it upon your Walk, and 


do 
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do ſo till they are black, then put them into a hair. 
ſieve, and make a pickle for them the ſame way as 
above: keep them in ſtrong ſtone jars, and they 
will be fit for uſe in a month or ſix weeks time. 


To pickle WarnuTs an Olive Colour. 
GATHER your walnuts, and put them in a 


ſtrong ale-alegar, and tie them down with a 
bladder and a paper over it, to keep out the air, 
and let them ſtand twelve months, then take 
them out of that alegar, and make a pickle for 
them of ſtrong alegar, and to every quart put 
half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter of an ounce of mace, the 
fame of cloves, one head of garlick, and a little 
falt, boil them all together five or {ix minutes, 
then pour it upon your walnuts ; when it is cold 
heat 1t again three times, then tie them down 
with a bladder and paper over it ; they will keep 
{ſeveral years, without either turning colour or 
growing ſoft, if your alegar be good. N. B. You 
may make exceeding good catchup of the alegar | 
that comes from the walnuts by adding a pound 
of anchovies, one ounce of cloves, the ſame of 
long and black pepper, one head of garlick, and 
half a pound of common {alt to every gallon of 
alegar, boil it till it is half reduced away, and 
ſcum it very well, then bottle it for uſe, and it 
will keep a long time. | ; 


Th 
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To pickle WALNUTS. 


'TAKE the largeſt French walnuts, pare them 
till you can ſee the white appear, but take great 
care you do not cut it too deep, it will make them 
full of holes, put them into ſalt and water as you 
pare them, or they will turn black, when you 
have pared them all, have ready a ſauce-pan well 
tinned, full of boiling water, with a little ſalt, 
then put in your walnuts, and let them boil five 
minutes very quick, then take them out, and 
ſpread them betwixt two clean cloths, when they 
are cold, put them into wide-mouthed bottles, 
and fill them up with diſtilled vinegar, and put a 
blade or two of mace, and a large tea- ſpoonful of 
cating oil into every bottle; the next day cork 
them well, and keep them 1n a dry place, 


To pickle War nuts Green. 


TAKE the large double or N walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine-leaves, put a few vine-leaves i in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
a good many leaves over them, then fill your jar 
with good alegar, cover them cloſe, that the air 
cannot get in, let them ſtand for three weeks, 
then pour the alegar from them, put freſh 
caves in the bottom of another jar, take ur 
your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſſibly you can, put them 
into your jar with a good many leaves over them, 


7-4 i, then 
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then fill it with white-wine vinegar, let them 


ſtand three weeks, pour off your vinegar, and 


wrap them as before with freſh leaves at the 


bottom and top of your jar, take freſh white- 
wine vinegar, put ſalt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar- 
lick if you chooſe it, boil it about eight minutes, 
then pour it on your walnuts, tie them cloſe 
with paper and a bladder, and ſet them by for 
uſe.— Be ſure to keep them always covered :— 
when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar, 
with boiled vinegar and ſalt, to put them in. 


To pickle BARBERRIES. 

GET your barberries before they are too -ripe, 
pick out the leaves and dead ſtalks, then put them 
into jars, with a large quantity of ſtrong ſalt and 
water, and tie them down with a bladder.— 
N. B. When you fee your barberries ſcum over 
put them in freſh ſalt and water, they need no 


vinegar, their own ſharpneſs is ſufficient enough 


to keep them. | 


To ßicile PARSLEY Green. 


TAKE a large quantity of - curled parſley, 
make a ſtrong falt and water to bear an egg, 


put in your parſley, let it ſtand a week, then 


take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 


it very well, put it in ſpring-water, and change 


it every day for three days, and ſcald it in hard 
water till it becomes green, take it out, and drain 
it quite dry, boil a quart of diſtilled vinegar 4 
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few minutes, with two or three blades of mace 
a nutmeg ſliced, and a ſhalot or two; when it is 
quite cold pour it on your parſley, with two or 
three ſlices of horſe-radifh, and. keep it for uſe. 


To pickle NasTuRTIUM-BERRIES. 


GATHER the naſturtium-berries ſoon os 
the bloſſoms are gone off, put them in cold falt 
and water, change the water once a day for three 
days, make your pickle of white-wine vinegar, 
mace, nutmeg ſliced, pepper-corns, falt, ſha- 
lots, and horſe-radiſh ; it requires to be made 
pretty ſtrong, as your pickle is not to be boiled; 
when you have drained them put them into a jar, 
and pour the 83 over them. 


; * 


To pickle Ravisn-Pops. 
GATHER your radiſh-pods when they a are 


quite young, and put them in ſalt and water all 
night, then boil the ſalt and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam ;- when it 
grows cold make it boiling hot, and pour it on 
again; keep doing ſo tillour pods are quite 
green, then put t on a ſieve to drain, and 
| make a pickle for them of white-wine vinegar, 
with a little mage, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
when it is almoſt cold, make your vinegar twice 
hot as before, and pour it upon them, and tic 
them down with a bladder, 


To 
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70 pickle ELDER-SHOOTS. 


GATHER your elder-ſhoots when they ard 
the thickneſs of a pipe-ſhank, put them into alt 
and water all night, then put them into ſtone- 


Jars in layers, and betwixt every layer ftrew a, 


little muſtard- ſeed and ſcraped horſe-radiſh, a few 
ſhalots, a little white beet-root and caulifiowers 
cut in ſmall pieces, then pour boiling alegar up- 
on it, and ſcald it three times, and it will be like 
piccalillo, or Indian pickle ; tie a leather over it, 
and keep it in a dry place. 


To pickle EIL DRR-Bops. 


GET your elder-buds when they are the ſize 
of hop-buds, and put them into a ſtrong ſalt and 
water for nine days, and ſtir them two or three 
times a day, then put them into a braſs pan, co- 


ver them with vine- leaves, and pour the water 


on them that they came out of, and ſet them over 
a ſlow fire till they are quite green, then make a 


ickle for them of alegar, a little mace, a few | 


ſhalots, and ſome ginger ſhced, boil them two 
or three minutes, and pour it upon your buds; 

tie them down, and keep them in a dry place for 
ule, | | | ; | | 


To pickle BzzT-RooTs. 


TAKE red beet-roots and boil them till they 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 


flowers, or what form you pleaſe, and put them 


into a jar, then take as much vinegar as n 
e | think 
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think will cover them, and boil it with a little 


mace, a race of ginger ſliced, and a few flices of 
horſe-radiſh, pour it hot upon your roots, and 
tie them down.—They are a very pretty 4 22 


for Wen e 


25 pickle CAULIFLOWERS. 


TAKE the cloſeſt and whiteſt cauliflowers you 
can get, and pull them in bunches, and ſpread 


them on an earthen-diſh, and lay falt all over 


them, and let them ſtand for three days to bring 


| out all the water, then put them in earthen-jars, 


and pour boiling falt and water upon them, and 
let them ſtand all night, then drain them on a 
hair-ſieve, and put them into glaſs-jars, and fill 
up your jars with diſtilled Vinegar, and tie them 


cloſe down with leather. 


4 ſecond Way to pickle Gao FLOWERS, 


PULL your cauliflowers in bunches as before, 


and give them juſt a ſcald in ſalt and water, 
ſpread them on a cloth, and ſprinkle a little 
alt over them, and throw another cloth upon 
them till they are drained, then lay them on 
lives, and dry them in the ſun till they are 
quite dry like ſcraps of leather, put them into 
Jars about half full, and pour hot vinegar (with 
ſpice boiled in it to your taſte) upon them; tie 
them down with a bladder and a leather quite 


W B. White 2 is done the ſame 
Way, 


Aa To 
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To pickle Rep-CABBAGE. Wim: 
_ GET the fineſt and cloſeſt red cabbage you wk 


| 5 3 . | E h 
can, and cut it as thin as poſſible, then take ſome * 
cold ale-alegar, and put to it two or three blades Rh 4 
of mace, a few white pepper-corns, and make it I . ©. d. 


pretty thick with ſalt, put your cabbage into the 
alegar as you cut it; tie it cloſe down with a blad. 
der, and a paper over it, and it will be fit for uſe 
in a day or two. 7 | | 
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To pickle REeD-CABBAGE a ſecond Way. 
CUT che cabbage as before, and throw ſome 
{alt upon it, and let it lie two or three days, til 
it grows a fine purple, then drain it from the 


ſalt, and put it into a pan with beer-alegar, and GE! 


ſpice to your liking, and give it a ſcald; when it 1 
is cold, put it into your jars, and tie it cloſe up. i z a 

| wo or 

5 To pickle GRAPRESs. eve to 

Er your grapes when they are pretty large, E. 
but not too ripe, then put a layer into a ſtone- I N.. 

jar, then a layer of vine-leaves, then grapes and nt 
vine- leaves as before, till your jar is full; then ts 

and tle 


take two quarts of water, half a pound of bay- 
falt, the fame of common falt, boil it half an 
Hour, ſkim it well, and take it off to ſettle, 
when it is milk-warm, pour the clean liquor GAT 
upon the grapes, and lay a good deal of vine-eet, anc 
leaves upon the top, and cover it cloſe up with em wi 
a cloth, and ſet it upon the hearth for two days, Wind thre 
then take your grapes out of the jar, and lay do them 
them upon a cloth to drain, and cover then Witt a 
with a flannel till they are quite dry : . lay WM ful of £; 
them | 
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them in flat-bottomed ſtone-jars in layers, and 
| put freſh vine-leaves betwixt every layer, and a 
large handful on the top of the grapes, then boil 
a quart of hard water, and one pound of loaf- 
ſugar a quarter of an hour, ſkim it well, and put 
to it three blades of mace, a large nutmeg ſliced, 
and two quarts of white-wine vinegar, give them 
all a boil together, then take it off, and when it 
is quite cold pour 1t upon your grapes, and cover 
them very well with it ; put a bladder upon the 
top, and tie a leather over it, and Keep them in a 
dry place for uſe. —N. B. You may pickle them 


CTY - . e Mr 


ein cold diſtilled vinegar. 

l Es 

e To pickle young ARTICHOKES. 

: GET your artichokes as ſoon as they are form- 


ed, and boil them in a ſtrong ſalt and water for 
two or three minutes, and lay them upon a hair- 
ſieve to drain, when they are cold put them into 
narrow-topped Jars, then take as much white- 


e ; 8 
ine vinegar as will cover your artichokes, boil 
aich it a blade or two of mace, a few ſlices of 
n WM Linger, and a nutmeg cut thin, pour it on hot, 
= ind tie them down. 2 | 

an i . 

le To pickle MUSHROOMS, 

ä | an | 
10 GATHER the ſmalleſt muſhrooms you can 
” get, and put them into ſpring-water, then rub 
ith 


tnem with a piece of new flannel dipped in falt, 
J ind throw them into cold ſpring water as you 
o them to keep their colour, then put them 
to a well-tinned ſauce- pan, and throw a hand- 
lay of falt over them, cover them gloſe, and ſer 
lem „ 3 2 2 them 
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them over the fire four or five minutes, or tij change 
you ſee they are thoroughly hot, and the liquor Mars, a. 
is drawn out of them, then lay them between them, 
two clean cloths till they are cold, then put then are co. 


into glaſs bottles, and fill them up with diſtilel and po 
vinegar, and put in a blade or two of mace, and it is ce 
a tea- ſpoonful of eating- oil in every bottle, cork drain, 

them cloſe up, and ſet them in a cool place des, ar 
N. B. If you have not any diſtilled vinegar, put int 
you may uſe white-wine vinegar, or ale-alega one bla 
will do, but it muſt be boiled with a little mace, eating- 
falt, and a few ſlices of ginger, it muſt be cod cork th 


before you pour it on your muſhrooms; if your of a ba 
vinegar or alegar be too ſharp, it will ſoften Your and as 

- muſhrooms, neither will they keep fo long, nor — 

be fo white. | Ton 
To pickle Mus nROOMus brown, GE 

TAKE a quart of large muſhroom-buttons few fm 
waſh them in alegar with a flannel, take the ud a 

| anchovies. and chop them ſmall, a few blades H Ame 

mace, a little pepper and ginger, a ſpoonful d eve, | 

ſalt, and three cloves of ſhalots, put them ind them, 

a ſauce-pan, with as much alegar as will half co the fire 
ver them, ſet them on the fire, and let them ſtew run 

till they ſhrink pretty much; when cold, pul earthen 

them in ſmall bottles, with the alegar poured up b 

on them, cork and tie them up cloſe. 5 . 
N. B. This pickle will make a great additio and to 

in brown ſauce. | 2 WT © turn 

On. | hot up 

To pickle QN1oNns. © Ws ur 

PEEL the ſmalleſt onions you can get, and of a br1 

par ſuc] 


put them into falt and water for nine days, and 
. 1 changt 


* 


gr 


ENGLISH HOUSEKEEPER 357 


change the water every day, then put them into 
jars, and pour freſh boiling ſalt and water over 
them, let them ſtand cloſe covered until they 
are cold; then make ſome more ſalt and water, 


til 
10t 
bell 


enn 2 1 N 
ei and pour it boiling hot upon them, and when 
it is cold put your onions into a hair-ſieve to 


drain, then put them into wide-mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into every bottle a ſlice or two of ginger, 
one blade of mace, and a large tea-ſpoonful of 
eating-oil; it will keep the onions white; then 


"Uk 
ce, 
ar, 
Par 
ce, 
old 
our 
Our 
nor 


of a bay-leaf, put one or two into every bottle, 
and as much bay-falt as will lie on a fixpence. 


To make INDIAN-PICKLE, or PICCALILL0O. 


GET a white cabbage, one cauliflower, a 
few ſmall cucumbers, radiſh-pods, kidney-beans, 


Ns , is, * 
ec a little beet-root, or any other thing you 
| commonly pickle, then put them on a hair- 
> ON | 8 n 

tere, and throw a large handful of falt over 
chem, and ſet them in the ſun-ſhine, or before 
nt9 | | bre 
00 the fire, for three days to dry; when all the water 
Low s run out of them, put them into a large 


put a handful of brown muſtard-ſeed, then take 
as much ale-alegar as you think will cover it, 


of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 
days upon the hearth, or till the pickles; are all 


Alle 
ngt 


gar ſucked up; then take two quarts of ftrong 
P; . | 


cork them well up.—YN. B. If you like the taſte 


arthen-pot in layers, and betwiSt every layer 


and to every four quarts of alegar put an ounce. 


of a bright yellow colour, and moſt of the ale- 


* — 3 —— 88 — 
— — 
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ale-alegar, one ounce of mace, the ſame of white | 
pepper, a quarter of an ounce of cloves, the ſam 
of long pepper and nutmeg ; beat them all toge. 
ther, and boil them ten minutes in your alegat, 
then pour it upon your pickles with four ounce 
of garlick peeled ; tie it cloſe down, and keep i: 
for uſe. NM. B. You may put in freſh pickle, 
as the thing comes in ſeaſon, and keep them co- 
yered with vinegar, &c. 5 


A Pickle in Imitation of INDIAN BAM BOB. 


. TAKE the young ſhoots of elder, about th: 

beginning or middle of May, take the middle 
of the ſtalk, the top is not worth doing, pe! 
off the out-rind, and lay them in a ftrong brine 
of ſalt and beer one night, dry them in z 
cloth ſingle, in the mean time make a pickle 
of half gooſeberry vinegar and half ale-alegar; 
to every quart of pickle put one ounce of long 
pepper, one ounce of ſliced ginger, a few corn 
of Jamaica pepper, a little mace, boil it, and 
pour it upon the ſhoots, and ſtop the jar cloſe 
up, and ſet it by the fire twenty-four hours, 
ſtirring it very often. | | 


— 


am—_— _— 


* 


CHAP XVII. 


Obſervations on keeping GARDEN-STUFF and | 


„ art of keeping garden-ſtuff is to LE 
1 keep it in dry places, for damp will not not te 
only make them mould, and give again, 1 an ea 
1 5 l 
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take of the flavour, ſo it will likewiſe ſpoil any 
kind of bottled fruit, and ſet them on working ; 
the beſt caution I can give, 1s to keep them as dry 


| as poſſible, but not warm, and when you boil 
| any dried ſtuff have plenty of water, and tollow 
| ritly the directions of your receipts, 


To keep GREEN Peas. 
SHELL any quantity of green peas, and-juſk 


give them a boil in as much ſpring-water as will 
cover them, then put them in a fieve to drain; 
pound the pods with a little of the water that the 
peas were boiled in, and ſtrain what juice you 
can from them, and boil it a quarter of an hour 
with a little ſalt, and as much of the water as 
you think will cover the peas, and pour in your 
water, when cold put rendered ſuet over, and tie. 
them down cloſe with a bladder and leather over 
it, and keep your bottle in a dry place. 


To keep Gree, PEAS another. Way. 
GATHER your peas in the afternoon, on a 


lry day; ſhell them, and put them into dry clean 


bottles, cork them cloſe, and tie them over with 


fore, 


To keep FRENCH BEANS, 
LET your beans be gathered quite dry, aud 


not too old, lay a layer of ſalt in the bottom of 
an earthen jar, then a layer of beans, then ſalt, 
Aa 4 chen 


a bladder; keep them in a cool dry place as bee 
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then beans, till you have filled your jar; let the 
{alt be at the top, tie a piece of leather over them, 


and lay a flag on the top, and ſet them in a "7 


cellar for ule, 


To keep FRENCH Brans another Way. 


MAKE a ſtrong ſalt and water that will bear 
an egg, and when it boils put in your French 
beans for ſive or ſix minutes, then lay them on 
a ſieve, and put to your ſalt and water a little 
bay-falt, and boil it ten minutes, ſkim it well 
and pour it into an earthen· jar to cool and ſettle, 
put your French beans into narrow-topped-jar, 
and pour your clean liquor upon them ; tie them 
cloſe down that no air can get in, and keep them 
in a dry-place.—YN. B. Steep them in plenty of 


ſpring-water the night before you 110 den and 


boil them in hard water. 


To keep Wang to cat like freſh ones. 


WASH large buttons as you would for ſtew- 
ing, lay them on fieves, with the ſtalk up- 


wards, throw over them ſome ſalt to fetch out 
the water; when they are drained put them 1n | 


a pot, and ſet them in a cool oven for an hour, 


then take them carefully out, and lay them to 


cool and drain; boil the liquor that comes out 
of them witk a blade or two of mace, and boil 
it half away; put your muſhrooms into a clean 
jar well dried, and when the liquor is cold 
cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet, tie a bladder over it, 


ſet them in a dry cloſet, and they will keep my 
wel 


nf 
little 
a CO 
ther 
will 
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well moſt of the winter. When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour, afid a large quantity of 
butter; and be careful you do not oil it; then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boil after the eggs 
are in; lay untoaſted fippets round the infide of 
the diſh, and ſerve them up; they will eat near 
as good as freſh-gathered muſhrooms ; it they do 
not taſte ſtrong enough, put in a little of the li- 
quor: this is a valuable liquor, and it will give 
all made-diſhes a flavour like freſh muſhrooms, 


To keep MUSHRooMs another Fay. 


SCRAPE large flaps, peel them, take out the 
inſide, and boil them in their own liquor and a 
little ſalt, then lay them on tins, and ſet them in 
a cool oven, and repeat it till they are dry; put 
them in clean jars, tie them cloſe down, and the 
will eat very good. RES 


To dry ARTICHOKE-BOTTOMS. 


PLUCK. the artichokes, from the ſtalks juſt 
before they come to their full growth, (it will 
draw out all the ſtrings from the bottoms) and 
boil them ſo that you can juſt pull off the leaves, 
lay them on tins) and ſet them in a cool oven, 
and repeat it till they are dry ; which you may 
know by holding them up againſt the light, and 
it you can ſee through them they are dry 
+ 1 1 | enough; 
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enough ; put them in paper bags, and hang 
them in a dry place. 


To bottle Da MSONS t eat as good as freſh onen. 


GET your damſons carefully when they are 
juſt turned colour, and put them into wide- 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if you ſee any of them mould or ſpot, take 
them out, and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will _ till {pring, 
and be as good as freſh ones, 


A. fecond Way to bottle DAMSONS. 


TAKE your damſons before they are full ripe, 
and gather them when the dew is off, pick off the 
ſtalks, and put them into dry bottles ; do not fill 

our bottles over full, and cork them as cloſe as | 
you would do ale, keep them 1 in a cellar, and c- 

ver them over with land, 


75 preſerve DamsoNs whole. 


YOU muſt take ſome damſons and cut them 
in pieces, put them in a ſkellet over the fire, 


with as much water as will cover them; when 


they are boiled, and the liquor pretty ſtrong, 
ſtrain it out; add for every pound of damſons, 
wiped clean, a pound of ſingle- refined ſugar, put 
the third part of your ſugar into the liquor, ſet it 
over the fire, and when it ſimmers put in the 

damſons; 


the 
| 83 
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a let them have one good boil, and take 


them off for half an hour, covered up cloſe; then 


ſet them on again, and let them ſimmer over 
the fire after turning them, then take them out, 


and put them in a baſon, ſtrew all the ſugar 


that was left on them, and pour the hot liquor 
over them ; cover them up, and let them ſtand 
till next day, then boil them up again till they 
are enough; take them up, and put them into 
pots; boil the liquor till it jellies, pour it on 
them when it 18 almoſt cold, and paper them 


up. 
To bottle GoosEBERRIES. 
FICK green walnut-gooſeberries, bottle chem, 


and fill the bottles with ſpring- water up to the 
neck, cork them looſely, and ſet them in a cop- 


per of hot water till they are hot quite through, 


then take them out, and when they are cold, cork 
them cloſe, and tie a bladder over, A and ſet them, 


in a my cool place. 


To bottle GOOSEBERRIES a Aan. May. 


PUT one ounce of roach alum, beat fine, 
into a large pan of boiling hard water, pick 
your gooſeberries, and put a few in the bottom 
of a hair-ſieve, and hold them in the boiling 
water till they turn white; then take out the 
ſieve, and ſpread the gooſeberries betwixt two 
clean cloths, put more gooſeberries in your ſieve, 
and repeat it till you have done all your berries, 


PF 
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put the water into a glazed pot till the next day, 90 
then put your gooſeberries into wide-mouthed 
bottles, and pick out all the cracked and broken 

ones, pour your water clean out of the pot, and 
fi up your bottles with it; then put in the corks 
| looſely, and let them ſtand for a fortnight, and 
if they riſe to the corks, draw them out, and let - 
them ſtand for two or three days uncorked, then 
cork them cloſe, and they will keep two years. 


— I IT RNOIAY — — 
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To boitle CRANBERRIES. 


833 


GET your cranberries when they are quite 
dry, put them into dry clean bottles, cork them 
up cloſe, and put them in a dry cool place. 


Jo Bottle GREEN CURRANTS. 


GATHER your currants when the fun is 
hot upon them, ſtrip them from the ſtalks, and 
put them into glaſs bottles, and cork them cloſe, 
ſet them over head in dry ſand, and they will 
keep till ſpring, f | 


Jo keeb GRAPRS. 


CUT your bunches of grapes with a joint 
of the vine to them, hang them up in a dry 
room, that the bunches do not tduch one ano- 
ther, and the air-paſs freely betwixt er or 
| T_T | 1 bey 
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they will grow mouldy and rot ; they will keep 
till the latter end of January, or longer. 
N. B. The Frontiniac grape is the beſt. 


CHAP, Xvi. 


Obſervations vn D1$TILLING, 


IF your ftill be limbeck, when you ſet it on 

fill the top with cold water, and make a lit- 
tle paſte of flour and water, and cloſe the bot- 
tom of your ſtill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water: you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in white lead and oil, and lay it well over 
the edges of your fill, and a coarſe wet cloth 
over the top: it requires a little fire under it, 
but you muſt take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water, and lay it on again, and if your ſtill be 
not, wet another cloth, and lay it round 
the top, and keep it of a moderate heat, 
o that your water is cold when it æomes off the 
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ſtill.—If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obſerve 
to let all ſimple waters ſtand two or three days 
before you work it, to take off the fiery taſte of 
the ſtill. 


To difhil er W TER. 


TAKE wormwood, horetiound, feather-few, 
and lavender-cotton, of each three handfuls, rue, 
peppermint, and Seville orange- peel, of each a 
handful, ſteep them in red wine, or the bottoms 
of ſtrong beer all night, then diſtil them in a hot 
ſtill pretty quick, and it will be a fine caudle to 
take as _— 


To G1 Milk-Warzk. 


TAKE two handfuls of ſpear or peppermint, 
the ſame of balm, one handful of carduus, the 
ſame of wormwood, and one of angelica, cut 
them into lengths a.quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 
then diſtil it in a cold ſtill, with a flow fire under 
it, keep a cloth always wet over the top of your 
Rill to keep the liquor from boiling over, the 
next day bottle it, cork it well, and keep it for 
uſe. 


To make HEPHNATICK-WATER for the Gravel, - 


_ GATHER your thorn-flowers in May, when 
they are in full bloom, and pick them from the |} 
items and leaves, and to e half peck of 
flowers 


ENGLISH HOUSEKEEPER. 367 


flowers take three quarts of Liſbon wine, and 
put into it a quarter of a pound of nutmegs ſliced, 
and let them ſteep in it all night, then put it into 
your ſtill with che peeps, and keep a moderate 
even fire under it, for if you let it boil over it 
will loſe its ſtrengtn. e | 


To diſtil PEPPERMINT-WATER. 


GET your peppermint when it is full grown, 
and before it ſeeds, cut it in ſhort lengths, fil 
your {till with it, and put it half full of water, 
then make a good fire under it, and when it 1s 
nigh boiling, and the ſtill begins to drop, if 
your fire be too hot, draw a little out from 
under it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy ; the 
flower your {till drops the water will be the clearer 
and ſtronger, but do not ſpend it too far; the 
next day bottle it, and let it ſtand three or four 
days, to take off the fire of the ſtill, then cork it 
well, and jy will keep a long time. 


7 To aiftil ELDER-FLOWERS, | 


GET your elder-flowers when they are in full 
bloom, ſhake the bloſſoms off, and to every peck 
of flowers put one quart of water, and let them 
ſteep in it all night; then put them in a cold ftill, 
and take care that your water comes cold off the 
ſtill, and it will be very clear, and draw it no 
longer than your liquor is good, then put it into 
bottles, and cork it in two or three days, and it 
will keep a year. 
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To di RoSE-WaTER. 


GATHER your red roſes when they are dry 
and full blown, pick off the leaves, and to every 
peck put one quart of water, then put them into 
a cold ſtill, and make a flow fire under it; the 
flower you diſtil it the better it is; then bottle it, 
and cork it in two or three days time, and keep 
it for uſe. N. B. You may diſtil bean- flowers 
the ſame way. | 


To aifiil PENNyY-RoyAr WATER. 


GET your penny-royal when it is full grown, | 
and before it is in bloſſom, then fill your cold ſtill 
with it, and put it half full of water, make a mo- 
derate fire under it, and diſtil it off cold, then put 
it into bottles, and cork it in two or three days 
time, and keep it for uſe. 


To diflil LAVENDER-WATER. 


TO every twelve pounds of lavender-neps put 
ene quart of water, put them into a cold fill, 
and make a ſlow fire under it, and diſtil it off 
very flow, and put it into a pot till you have diſ- 
tilled it off as flow as before, then put it into bot- 
tles, and cork it well. | 


To diſtil SPIRITS of Wixg. 


TAKE the bottoms of ſtrong- beer, and any 
kind of wines, put them into a hot ftill about 
three parts full, then make a very flow fire — | 
5 | der, 
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| der, and if you do not take great care to keep it 
moderate, it will boil over, for the body is ſo 
ſtrong that it will riſe to the top of the ſtill; the 


W ſlower you diſtil it the ſtronger your ſpirit will 
| be; put 1t into an earthen-pot till you have done 
D diſtilling, then clean your ſtill well out, and put 
© WT the ſpirit into it, and diſtil it flow as before, and 
„ make it as ſtrong as to burn in your lamp, then 


? Wi bottle it, and cork it well, and keep it for uſe. 
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A correct LIST of every Thing in Seaſon 1 In 
every Month of the YEA R. 


3 | Thy 
n PR Ar Ive” Save 
. Pot- 
JANUARY. Hyf 
„ | 
ARP Soles Smelts App 
Tench Flounders Whitings Pear 
Perch Plaice Lobſters Nuts 
Lampreys Turbot Crabs 
Eels Thornbackk © Prawns 
'Craw-fiſh | ', Skate Oyſters 
Cod. Sturgeon 
| MEAT 
Beef Tel Pork 5 
Mutton Houſe-Lamb 85 - 
| POULTRY, G. * 
Pheaſant 15 © Woodcocks Pullets mou 
Partridge \ 3 Snipes Fowls Turt 
lun _ | Wenens- - fhor 
Rabbits Capons Tame Pigeons | 
| VV : 
Cabbage Cardoons Lettices * 
Savoys Beets Creſſes aut 
Coleworts Parſley Muſtard I 
Sprouts ETF Turk 
Brocoli, purple Chervil Radiſh Pos 
and white Cclery Turnips Puke 
Spinage Endive - Tarragon Fow! 


_ 


Mint 
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Mint Sage Salſifie 


Cucumbers in Parſnips To be had, tho 

| hot-houſes Carrots ' mot in ſeaſon. 
Thyme Turnips Jeruſalem Arti- 
Savoury & Potatoes chokes 


Pot-Marjoram Scorzonera Aſparagus 


| Hyſlop Skirrets Muſhrooms 


os FRUIT.” 
Apples Almonds Medlars 
| Pears Services Grapes 
Nuts 1 
—ů 9) 
NAR. 
FISH. 
Cod Skate Tench 
Soles Whitings Perch 
Sturgeon "rn Cap. 
Plaice Lobſters Eels | 
Flounders Crabs Lampreys 
Turbot Oyſters Craw-fiſh 
Thornback Prawns 5 
, 
Beef Veal Pork 
Mutton Houſe-Lamb 
<< FOUL RE We © 
Turkeys Chickens Woodcocks 
Capons Pigeons Snipes 
Pullets Pheaſants Hares | 
tows Partridges Tame Rabbits 


Sha... ROOTS, 
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iN ROOTS, &c. 
1 Cabbages Muſtard Aſparagus Lu 
. | Savoys Rape Kidney-Beans The 
1 Coleworts Radiſhes Carrots Ska 
1 Sprouts Turnips Parſnips 
1 Brocoli, purple Tarragon Potatoes Ca 
| and white Mint Onions bay 
1 Cardoons Burnet Leeks Par 
9 Beets Tanſey Shalots - 8 
i! Parſley Thyme Garlick | ] . 
_ Chervil Savoury  Rocombole On? 
1 Endive Marjoram SGalſifie Gat 
bl Sorrel | Skirrets 
| Alſo may be Sha 
. Celery : had Scorzonera | Col 
[ Chardbeets „„ fen Art- B01 
Lettices Forced Radiſhes chokes 0 
| ab 
9 Creſſes Cucumbers "Wi 
1 Pears Apples Grapes 
ö | | * — * Pea 
1 MEAT, 
5 Beef VVV 
| Mutton  Houſe-Lamb 
. FDL Bec 
ii Turkeys Fowls. | Vigeons | 
: Pullets Chickens Tame Rabbits 0 
8 Capons Ducklings | 7 
j FIS H. „ | Te! 
i Carp Eels SGioles | Bb 
= | 
0 Teach .. . Mullets Whitings Cr; 
f | Tauurbot 
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lurbot _ Plaice _ Crabs 
Thornback Flounders Craw-fiſh 
Skate Lobſters Prawns 
. ROOTS, Ee. 
Carrots Brocoli Muſtard 5 
Turnips Cardoons Rape 
Parſnips _- Beets Radiſhes 
Jeruſalem Arti- Parſley Tarragon 
chokes Fennel Mint 
Onions Celery . Burnet 
Garlick Endive - Thyme 
Shalots Tanſey Winter Savoury 
| Coleworts Muſhrooms Pot-Marjoram 
Borecole Lettices Hyſſop 
Cabbage Chives Cucumbers 
Savoys Creſſes Kidney-Beans 
Spinage | ö 
PRUIT. 
Pears Apples Forced-Strawberries 
. 
| ME AT. - 
Beef Mutton Veal Lamb 
FISH. 
Carp Salmon Smelts 
Chub Turbot Herrings 
Tench Soles Crabs 
Trout Skate Lobſters 
Craw-fiſh Mullets Prawns 
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N ROULZLTRK &ec. 
Pullets Ducklings Rabbits 
Fowls Pigeons Leverets 
Chickens 
ROOTS, tc. 
Coleworts Young Onions Lettices 
Sprouts _ Celery All ſorts of ſmall 
Brocoli Endive Salad 
Spinage Sorrel Thyme 
Fennel Burnet All forts of Pot- 
Parſley Tarragon Herbs 
Chervil Radiſhes ES 
N 
2 Forced Cher- tele for 
Pears ries and Tarts Fl 
ee 
„ 
So 
Carp Salmon Lobſters 
Tench _ Soles Craw-fiſh 
Eels Turbot Crabs 
Trout Herrings Prawns 
Chub Smelts : 
5 "MEAT. 
Beef Mutton Veal Lamb 
P 0 5 7 R Ce. 
Pullets Green Geeſe Rabbits 
Fowls  Ducklings Leverets 
Chickens | Turkey Poults 


ROOTS, 
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| Farly Potatoes Balm Savoury | 
Carrots Mint All other ſweet 
Turnips Purſflane „ 
Radiſhes Fennel Peas 
Early Cahbages Lettices Beans 
Cauliflowers Creſſes Kidney-Beans 
Artichokes Muſtard Aſparagus 
Spinage All forts of ſmallTragopogon 
| Parſley Salad Herbs Cucumbers, &c, 
| Sorrel => R 
enn | 
| Pears And Melons Gooſeberries 
Apples With Green And Curraats _- 
Strawberries Apricots for Tarts 
Cherries Es 
N 
E AT. ö 
Beef Veal Buck Veniſon 
Mutton Lamb 5 | 
"Oy POULTRY, Se. 
 Fowls Ducklings Wheat-Fars 
Pullets Turkey Poults Leverets 
Chickens Plovers Rabbits 
| Green Geeſe 15 | 5 
| FIS H. 
Trout Salmon Ferrings 
Carp Soles Smelts 
Tenenk 0 Lobſters | 
Pike... 7 Mulletes Craw-fih -:; -* 
Lels Mackarel Prawns 
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"ROOT h Gee. 


1 

Carrots Aſparagus Rape P 
Turnips Kidney-Beans Creſles 
Potatoes Artichokes All other ſmall 
Parſnips Cucumbers Salading C 
\ Radiſhes Lettices ' Thyme I 
Onions Spinage All ſorts of Pot. 5 

Beans Parſley Herbs > 
Peas Purſlane 5 FT 

oe 2: R 
Cherries Apricots Nectarines 80 
Strawberries Apples Grapes | 9: 
Gooſeberries Pears - Melons V 

Currants Some Peaches Fine-Apples | 0 

M.aſculine 

— 222 ——— Pe 
VV 0 
MEAT, Pe 

Beef. Veal Buck Veniſon 

Mutton Lamb 
POULTR „ : 

Pullets Ducklings Pheaſants 
Fowls Turkey Poults Wheat-Eary B 
Chickens Ducks Plovers N 
Pigeons Young Par- Leverets 

Green Geele tridges Rabbits b. 

FCC = re 

Cod Herrings Skate C] 
Haddocks Soles Thornback Q 
Mullets Plaice | Salmon T. 


Mackarel Flounders Carp 
reer EE Taoench 
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Fene!nkn Eels. F 
Pike Lobſters Craw-fiſh 
RO . Sc. 
| Carrots. Cabbages All ſorts of ſmall 
Turnips Sprouts Salad Herbs 
Potatoes . Mint 
8 Radiſhes - Celery Balm 
Onions _ Endive I hyme 
| Garlick Finocha All other Pot- 
| Rocombole Chervil Herbs 
Scorzonera Sorel Peas 
Salſifie Purſlane Beans 
Muſhrooms Lettices Kidney-Beans 
Caulilowers Creſſes | 
FRUES.: - 
Pears NeCtarines Strawberries _ 
Apples Plums Raſpberries 
| Cherries  Apricots Melons _ 
Peaches Gooſeberries Pine-Apples 
N —— — ä n. 
4 A 9 8 g (A 
„ A 
Beef Veal Buck Veniſon 
Mutton Lamb 8 „ 
„„ 
Pallets” == Ducklings Pheaſants 
Fowls Leverets Wild Ducks 
Chickens Rabbits Wheat Ears 
Green Geeſe Pigeons lovers 
Turkey Poults 
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| | FEM : 
Cod M./ullets Eels 
Haddocks Mackarel Lobſters 
Flounders Herrings Craw-fiſh 
Plaice Pike Prawns 
Skate Carp _ Oyſters 
Thornback TD 5 
> ROOTS, &c. 
Carrots Beans PFinocha 
Turnips Kidney-Beans Parſley 
Potatoes Muſhrooms Lettices 
Radiſhes  Artichokes All ſorts of ſweet 
Onions Cabbages Salads 
Garlick Cauliflowers Thyme 
Shalots Sprouts Savoury 
Scorzonera Beets Marjoram 
Salſifie Celery All ſorts of ſmall 
Peas Endive Herbs 


. „„ | 
Peaches Pears _ Strawberries 
Nectarines Grapes Gooſeberries 
Plums Figs _ Currants 
Cherries Filberts Melons 
Apples M ulberries Pine-Apples 

SC — — — —— o 


SEPTEMBER, 
Beef Veal Port | 
Mutton Lamb Buck Veniſon 
| FOUL TRF Se © Fo 
Geeſe Chickens Pullets 
Turkeys Ducks ene 


Teals 
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Teals 
Pigeons 
Larks 


Cod: 
Haddocks 
Flounders 
Plaice 


Thornback 


Carrots 
Turnips 
Potatoes 
Shalots 
Onions 
Leeks 
Garlick 


Salſifie 
Peas 
Beans 


Peaches 
Plums 
Apples 
Pears 
Grapes 
Walnuts 


on 


Beef 
Mutton 


Scorzonera 


Hares Pheaſants 
Rabbits Partridges 
"FISH. 
Skate Tench 
Soles Pike 
Smelts Lobſters 
Salmon Oyſters 
Carp 5 

r 
Kidney-Beans Finocha _ 
Muſhrooms Lettices, and al 
Artichokes ſorts of ſmall 
Cabbages Salads 
Sprouts Chervil 
Cauliflowers Sorel 

Cardoons Beets 
Endive Thyme, and all 
Celery ſorts of Soup 
Parſley Herbs 

| F RUT * 

Filberts Currants 
Hazel-Nuts Morello cher. | 
Medlars | ries 
Quinces Melons 
Lazaroles Pine-Apples 

TO BER. 

„„ 

Lamb Por | 

Veal Doe Veniſon 
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Geeſe 


Turkeys 
» Pigeons 


Pallets 
Fowls 
Chickens 


'  Dorees 


Holobert 
Bearbet 
Smelts 


I Brills 


Cabbages 
Sprouts 


Cauliflowers 


Artichokes 
Carrots 
Parſnips 


Turnips 


Potatoes 


Skirrets 


Salſifie 


Peaches 


Grapes 


Figs 
Medlars 


Services 
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POULTRY, &c. 


Rabbits Larks 
Wild Ducks Dotterels 
Teils Fee 
Widgeons Pheaſants 
Woodcocks Partridges 
Snipes 
F. 
Gudgeons Salmon-Trout 
Pike Lobſters 
Carp Cockles 
Tench Miuſcles 
Perch Oyſters 
W 8 Te | 
Scorzonera  Chardbeets 
Leeks Corn Salads 
Sbalots Lettices 
_ Garlck All ſorts: of 
Rocombole young Salad 
Celery - ; -: Thyme 
Endive Savou 
Cardoons All ſorts of Pot- 
Chervil Herbs 
Finocha 
N 
Quinces Filberts 
Black and whitgHazel-Nuts 
Zullactte 6 
Walnuts Apples 
NOVEM- 
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Pot- 


Beef 


| Mutton 


Geeſe 
Turkeys 
Fowls 
Cnickens 
Pullets 


Pigeons 


Gurnets 
Dorees 
Holoberts 
Bearbets 
Salmon 


Carrots 
Turnips 
Parſnips 


Potatoes 


Skirrets 
Salſifie 
Scorzonera 


nions 
Leeks 


Shalots 


Rocombole 


ME AT. 
Veal Doe Veniſon 
Houſe-Lamb 

FOUE TEE We 
Wild Ducks Dotterels 
Teals Hares 
Widgeons Rabbits 
Woodcocks Partridges 
Snipes Pheaſants 
Larks 5 8 

„„ 

Salmon-Trout Gudgeons 
Smelts Lobſters 
Carp Oyſters 

Pike | Cockles 

Tench Muſcles 


ROOTS, &. 
Jeruſalem Arti- Creſſes 


chokes Endive 

Cabbages Chervil 
Cauliflowers Lettices 
Savoys All ſorts of 
Sprouts ſmall Salad 
Coleworts Herbs 
Spinage Thyme, and 
Chardbeats - other Pot- 

*Tardoons - © Herbs” 
Parſley 


FRUIT. 
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| e 
Pears Cheſnuts Medlars 
Apples Hazel-Nuts Services 
Bullace Walnuts Grapes 
8 
D E C E M B E R. 
* MAS 27 
Beef Veal „„ | 
Mutton Houſe-Lamb Doe Veniſon - 
| FUCK © 
Turbot Smelts Gudgeons 
Gurnets Cod Eels 
Sturgeon” Cadlings Cockles 
Dorees Soles Muſcles 
Holoberts Carp Oyſters 
Bearbets | | 
POULTRY, Sc. | 
Geeſe Chickens | Wild Ducks 
Turkeys Hares Teals 
Pallets Rabbits Widgeons 
Pigeons Woodcocks Dotterels 
Capons Snipes Partridges 
Fowls Larks Pheaſants 
| ROOTS, &** 
Cabbages Potatoes Garlick 
Savoys __ Skirrets Rocombole 
Brocoli, purple Scorzonera err, 
and white Salſifie Endive 
_ Carrots Leeks Beets 
Parſnips Onions Spinage 
Turnips Shalots Parſley 


3 „ Lettiees 
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Leitlcps Cardoons Thyme 
Creſſes Forced Aſpara- All forts of Pot- 


All ſorts of ſmall guns Herbs 
Salad | 
rr 
Apples Services Fazel-Nuts 
bears Cheſnuts Grapes 


Medlars Walnuts 


*** * T — — 


Directions for a GRAND TABLE. 


ANUARY being a month when entertain- 
ments are moſt uſed, and moſt wanted, 
from that motive I have drawn my dinner at 
that ſeaſon of the year, and hope it will be of, 
ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 
a particular number of diſhes, but to chooſe out 
of them what number they pleaſe; being all in 
ſeaſon, and moſt of them to be got without 
much difficulty ; as I, from long experience, can 
tell what a troubleſome taſk it is to make a bill 
of fare to be in propriety, and not to have two 
things of the ſame kind; and being deſirous of 
rendering it eaſy for the future, have made it my 
ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 
taſte ; but finding I could not expreſs myſelf to 
be underſtood by young houſekeepers in placing 
the diſhes upon the table, obliged me to have 
two copper-plates, as I am very unwilling to 
leave even the weakeſt capacity in the dark, 
being my greateſt ſtudy to render my whole 

| „ work 
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work both plain and eaſy. As to French cools 

and old experienced houſekeepers, they have no 
occaſion for my affiſtance, it is not from them! 
look for any applauſe. I have not engraved a 
copper-plate for a third courſe, or a cold colla- 
tion, for that generally conſiſts of things extra- 
vagant; but I have endeavoured to ſet out a 
deſert of ſweetmeats, which the induſtrious 
houſekeeper may lay up in ſummer at a ſmall 
expence, and, when added to what little fruit is 
then in ſeaſon, will make a pretty appearance 
after the cloth is drawn, and be entertaining to 
the company. Before you draw your cloth, have 
all your ſweetmeats and fruit diſhed up in Chins 
diſhes or fruit-baſkets; and as many diſhes as 
you have in one courſe, ſo many baſkets or 
plates your deſert muſt have; and as my bill of 
fare is twenty-five to each courſe, ſo muſt your 
deſert be of the ſame number, and ſet out in 
the fame manner, and as ice is very often plen- 
tiful at that time, it will be eaſy to make five 
different ices for the middle, either to be ſerved 
upon a frame or without, with four plates of 
dried fruit round them, apricots, green-gages, 
grapes, and pears the four outward corners, 
piſtacho nuts, prunellas, oranges, and olives— | 
the four ſquares, nonpareils, pears, walnuts, 
and filberts—the two in the centre, betwixt the 
top and bottom, cheſnuts, and Portugal Plums— 
for ſix long ciſhes, pine-apples, French plums, 
and the four brandy-fruics, which, are peaches, 
nectarines, apricots, and cherries. 


ſins, INDEX. 


1 


3 


* 


Bacon, a Gammon to roaſt 112 
to falt 307 


A Page 
CID for Punch 334 
{\ Ale to mull 311 
Almonds to burn 242 
Almond Icing for m— 26 
Cakes 1 5 
Amulet to make 291 
of Aſparagus 291 
Angelica to candy 246 
Apple-Sauce 59 
Apple Floating-Iſland 258 
Apple Tarts „„ 
Apricots to dry. 244 
Apricot Marmalade 225 -* 
27 Paſte 238 
£ to preſerve 231 
Aſparagus to boil 78 
Artichokes to boil 77 
Artichoke-bottoms, to 590 
dreſs with Eggs 9 
Bottoms to a 
ol white J 289 
0 
. t 130. 
Artichokes to pickle. 355 
B 


6 : 93 Page 
Bancees French 164 
Barbadoes Jumballs 274 
Beans, French; to boil | 
Beans, French, to keep 

a ſecond Way 
Windſor to boil += 
Beef a-la-mode 116 
Briſket a-la-royale 117 


to collar flat Ribs 87 


to force inſide Surloin 113 
Inſide of Surloin . 
to dreſs 1 13 
Bouille 1 
Fricando 115 
to haſh 72 
Heart larded 118 
Heart Mock-Hare 118 
Olives to make 117 
Porcupine flat Ribs 116 


Porcupine to eat cold agg 
Round to force 


304 
Rump to ſtew _ 114 
a ſecond Way 115 
Steaks to broil 70 
Steaks a good Way) 
to fry. 


Steaks to dreſs a 
common Way 

to hang a2 Surloin 

to roaſt 1 


Co. 


82 A 
78 = 


PP 
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Page 
ea 312 
di piekle 308 
iſcuits, common, tomake 276 
Drops 276 


Lemon to make 276 
Spaniſhto make 275 
Sponge, to make 275 


Blanc-mange 195 


a ſecond Way 196 
a third Way. 196 


Brandy, Cherry 336 
Orange. 337 
Raſpberry 336 

Brawn Mock TOR 

Bread French . 
| to make white 279 
Brocoli to boi a7 

and Eggs 2 

Browning for made Diſhes 81 

Bullace-Cheeſe 235 

Butter to clarify 49 

| Fairy 258 

C 
Cabbage iw pol 76 
Cakes, Apricot, to make 242 
Bath | 271 
Bride 26.4 
without Butter 273 
Erram 272 
Currant clear 239 
Curratt 272 
Lemon 268 
Lemon ſecond Way 269 
Orange 268 
| Good Plumb 266 
Little Plumb '. 2868 
White Plumb 267 
. 273 
Queen 271 
Rataha : 269 
Nataſia ſecond Way 270 
Niere 269 


Common Seed 472 


Fich Seed 267 


| Calf's-Fect to fricaſſee 


Cakes, Sire eber, a 
ſecond Way 

Violet 
Calf's-Heart roaſted 
Calf's-Head Hath 

to dreſs 

to collar 

to grill 

Mock-Turtle 

a ſecond Way 


Surpriſe 


Candy Angelica 


Ginger 243 
Lemon, Orange 6 Ch 
Peel , Ch 
Caps, black, to make 206 Co 
green, to make 206 Co 
Carp to ſtew brown 209 | 
to ſtew white 2 | 
to dreſs 1 Co 
Sauces Co 
Catchup to keep ſeven ® 4 
1 g 339 Co 
| 339 
Mutkroom 339 Co 
alnut | 333 
Walnut another 2 
Way 33 
Caulflowers 4 boil 7 
Celery to fry 286 
2* * 6 raged 280 
to ſtew sr 28; 
Cardoons to fry 286 
to ſtew 28; 
Cheefe-Cakes, Almond 255 
Bread 259 
Citron 259 Co 
Common 209 
Cheeſe-Cakes, Curd 269 Co 
Rice 259 Cry 
Bullace to make 236 Cre 
Egg 201 Cre 
Cheeſe Ramequin 292 | 
Sloe - 2306 ON 
to ſtew . 285 


1 N "0 | 2 Che elc 5 
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in ſavoury Jelly 282 

; Water to make 313 
Chickens ertificial- - 126 
and Pullets to ſtew 124 


French wa 
Cowſlip Mead z = 
Cracknells 274 
Cranberries to bottle 304 
Craw-fith in ſavoury Jelly 284 


in Jelly 284 To diſtil Caudle-Water 366 
Cream-Cheele 2855 Diſtil Elder-Flower Water 367 
Burnt 258 Hephnaticxkxk 365 

6 | ; N C3 | 


5 Page 
Cheeſe to few with J 

light Wiggs - 205 

Cherry-Brandy 398 

to dry 240 

to dry, ſecond Way 241 

Chicken-broth to make 312 
Chickens to boil 64 

| to force 140 

Jolie taz 

ts roaſt 65 


Chocolate to make 316 
Chops to ſalt | 306 
Cockles to ſtew _ N 8 
Cod's-Head and Should-Y 20 
ers to dreſs | | 
à ſecond Way 22 
Cod, ſalt, to dreſss 22 
Codlings to dreſs like ! I 
"Salt-Fiſh bn 
Cod-ſounds to dreſs 22 
like little Turkies 3 
Collar Beef 303 
Flat Ribs of Beef 303 
Calf's-Head 300 
Eels | 46 
Mackerel 743 
. 2 Breaſt of Mutton 301 
a Pig 301 
Swine's-Face 302 
Breaſt of Veal to! : 
cat hot . 
Preaſt of Veal to) 
eat cold Jo 


Collops, Scotch, brown 96 


n OG 


| Page 
Cream-Chocolate 248 
„ 5 4 OO 
Hartſhorn 280 

LCC | 249 
King William's 254 
Lemon 25 1 
Lemon with Peel 2 52 
Orange © 92 
Piſtacho af 
Pompadour 253 

Raſ ny 251 
Riband i 250 

| Snow and 254 
Spaniſh 249 


Steeple with | 
Wine-Sours 7 


Tea 253 

Crumpets Orange to make 260 

Tea 279 

Cucumbers to ſtew 291 

With Eggs to dreſs 142 

Currant Clear-Cake 239 

Drops ' 245 

Green to bottle 364 

to dry in Bunches 244 

Black Rob 237 

Cuſtard Almond 256 

B iipath Wau 
Common 277 

Lemon 256 

Orange 256 

Din 
Damſons to bottle 362 


a ſecond Way , 362 

to preſerve whole 362 

to dry e 

Deſert Iſland to make 199 


of Ipun Sugar 190 


Directions for ſetting 


_ out a grand Table 383 


Diſtil Bean-Flower Water 363 


Diſtil 
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Page 
Diſtil Lavender Water 368 
Milk-Water 366 
Pennyroyal-Water 368 
« Rote- Water 368 
.. | Spirits of Wine, 368 
"Ducks A-la-hraiſe 1 
e „ 
G . 59 
wild, to haſh 75 
wild, to roaſt 66 
tame, to roaſt 59 
to ſtew 217 
to ſtew with 2 
| green Peas 15 
Drops Peppermint 2245 
Lemon 245 
Raſpberry 95 1 
Currant 


Dumplins, Appt, 83 193 
Barm or Yeſt 184 


Damſon 183 
Raſpberry 183 
SPAITOW 184 
E. 
Eels to boil 37 
to broil 37 
to collar _ 46 
to pitchcock 27 
. to roaſt 30 
Eggs to dreſs with Arti-! 

a oke-Bottoms 1 9 
and Brocoli 289 
Cheeſe to make 261 
to fricaſſee 290 
Hauce to make 6 


and Spinage to dreſs 289 


to poach with Toaſts 289 
Elder Rob 236 
F 
Fiſh-Pond to make 194 
© . to caveach 88 


| 1 


Fiſh t to preſerve 
to ſtew a good way 
r boil, and all 
Kinds of Flat-Fith 5 ; 
to ſtew f 
Flummery to make 5 
Colouring for 19: 
Cribbage-Cards 205 
Green 197 
Eggs and Bacon in2c; 
Green Melon in 197 


Oatmeal _ 204 

Solomon's Tem- 
ple in 254 

Yellow _ . 196 


Forcemeat for Breaſt of 
Veal Porcupine 
for Hare Florendine 136 


Fowls a-la-braiſe 122 

to boil 63 

to dreſs cold 75 

to force 124 

to haſh . 

large to roaſt 64 
Fritters, Apples, to make 161 

common ditto 161 

clary ditto 161 

Plum with Rice 16 

ditto A, 


Raſpberry ditto 162 


Tanſey ditto 162 


Water ditto 163 
Fruit in Jelly 197 

| G 5 
Giblets to ſtew 67 
Ginger to candy 243 
Good Green to make 197 
Gofers to mae 1065 
Gooſe to boil 57 
to marinate 126 
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. | Fruit in * 29% 
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Cucumbers 242 in a Hole 130 
Cucumbers a ſe- _ © Jugged 132 
_ cond Way : 343 to roaſt 67 
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Sago another Way br bo 
Sippet 174 
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monds 176 
Tanſey baked 177 
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T 1 gan 
Rice 177 
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Ditto a ſecond Way 199 
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Na e 8 
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Puffs Almond + 38 
Chocolate 4277 
nnd 261 
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Saw: 149 
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ſurpriſed 138 
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8 


Sago to make with Milk 31 
Salmon to boil crimp 23 


to pot. 4 
to pot a Rent} 

Way 5 
rolled 


Sauce, A tos Gooſe > 

Bread for roalt 67 
Turkey 

for Cod's Head 


and Shoulders 5 


for Cod's Head a 4 Go 
ſecond War) 
Celery... -; 104 
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Collops, FrenchWayg7 Wiggs 3 
Collops, to warm 73 Palates or Chickens 125 
SheepRumpsand Kidneys 106 Carp © 29 
Sherbet to make o 2 


to make a ſecond 
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Ditto a ſecond Way 218 . 

Tench . 
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Spun Sugar, a Deſert of 190 
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Solid 207 
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Whip | 208 

db 

Teale to roaſt 66 
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to ſtew | 29 
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Tongues to boil 69 
to ſalt 307 
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Tripe ſouſed 8 
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cold 123 

to haſh 74 
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Weight 5 
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Forcemeat for ditto 85 
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a ſecond Way 83 
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Veal, a Breaſt, to boil 91 
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Ditto to porcupine 89 


Ditto to ragoo 90 
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to ſtew a Fillet 100 
to fricando 94 
to hath 73 
to diſguiſe a Leg 101 
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à ſecond Way' 35 


2 2 


D 


INDEX 


397 
Page Page 
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Ditto, a ſecond Way 326 | cure 327 
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Ditto another Way 323 Raiſin, another Way 320 
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